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A Sterwin contract guarantees your supply of Zimco Lignin 
Vanillin throughout the year. Our standing order system eliminates 
individual orders—assures deliveries when you want them. Con- 
tracts enable us to properly organize and execute production. No 
contracts are made in excess of our capacity to supply. 


Our distribution is handled by our own sales organization with 
district offices covering the entire U. S. A. A limited number 
of long established, recognized dealers also handle our Zimco 
Vanillin in bulk. 


We have produced this pure crystalline Vanillin continuously since 
1937 by our own exclusive patented process. 


This long experience has enabled us to achieve the present uni- 
form high quality. Today Sterwin’s Zimoc brand of Vanillin is 
recognized by the entire food industry as the top quality prod- 
uct. There is no finer Vanillin flavor. Ask the man who uses it. 


Flavor manufacturers are your best source of flavors in finished 
form ready for use in your products. 


Write today for our latest Catalog. 
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Quality 
Features. 


2 Versatile piping — Gland seal piping 
is external and may be removed to allow 
use of sealing liquid from external 
source, grease seal or other special ar- 


1 Rigid construction 
Cast iron casing of gener 


3 Ball bearings —Grease 
lubricated, single-row 
bearings are held in prop- 
er alignment in a heavy 
one-piece housing 


ous design is provided 
rangement. 


4 Generous stuffing 
boxes — Boxes are deep 
to carry ample backing, 
yet are easily accessible 
for maintenance 


5 Sealing nuts Shaft sleeve 
nuts not only hold impeller and 
sleeves in place but serve as wa- 
ter deflectors within the glands 


8 Easy accessibility 

Horizontally split casing 
with suction and discharge 
nozzles in lower half per 
mits inspection without 


disturbing piping 


7 Vibrationless opera 
tion Bronze impeller is 
carefully balanced, dov- 
ble-suction type 


6 Long wearing sleeves 

Standard shaft sleeves 
ore of accurately machined 
bronze. Sleeves extend 


through stuffing box, right 
up to impeller hub 


.-.for broader range 
of general purpose use 


This pump has all the quality features needed for 
many applications ... and at the right price! It 
combines the precision machining, skillful assem- 
bly and rigid construction that assure proper 
alignment and long parts life. 

Stock sizes are available for quick shipment. 

Remember Allis-Chalmers, too, if you have a 
in fact, for any of 


The complete pumping unit—pump, motor and 
control—can all be furnished by A-C. That means 
easier engineering and ordering plus undivided 
responsibility — better service. 

Get New Bulletin! Ask your nearby A-C dis- 
tributor or office for Bulletin 08B8233. Or write 
Allis-Chalmers, General Products Division, Mil- 
waukee 1, Wisconsin. 4.4871 


special pumping problem - 
your pumping jobs. 

Besides offering a broad line of high quality 
pumps, there’s another advantage in specifying 
Allis-Chalmers equipment. 


ALLIS-CHALMERS 
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Way to Pull Broken Shaft 


At our plant a 12-ft. long 3-in. shaft broke inside a large 
heavy piece of equipment. Before repairs could be made 
it was necessary to pull the shaft. After other means 
failed this method described below proved successful 

‘rom a section of 4-in. sheet iron (see left in sketch) 
a piece was cut 6 in. by 24 in. To this sheet two bolts 
3 in. x 18 in. were welded, threaded 12 in. from the outer 
end. ‘These were mounted on either side of a hole cut 
in the plate large enough in diameter to slip over the end 
of the broken shaft. 

I'hree holes were then drilled in another sheet of iron 
cut to the same size as the first. These were drilled to 
such size and so located as to fit over the two bolts and 
also to line up the holes for the shaft. 

l'o remove the shaft, the iron collar to which the bolts 
were welded was placed over the shaft. Then the holes 
in the second sheet were placed over the bolts and also 
the shaft. ‘The end of the broken shaft was threaded. ‘Thus, 
by adding washer and bolts to the shaft, a shoulder was 
provided for pulling it. 

In the event there are no threads on the end of a 
shaft and that threading would prove impractical, merely 
drill a hole through the shaft to take a pin in order to 
provide a pulling shoulder. 

Now when the nuts underneath the second plate are 
screwed out to the end of the bolts the shaft will be 
pulled out between 10 and 12 in. 

Here is the means we used to extend the pulling effect 
until the shaft was clear of the equipment. 

A number of lengths of | in. pipe (right in sketch) 
were cut to fit over the end of the shaft. Now following 

ich pull of the shaft the nuts under the second plat 


are threaded out as far as possible and on 10-in 
sleeves slipped over the shaft. ‘Then the shoulder 
washer or the shoulder pin replaced, ‘Thi 
repeated until the shaft is loose enough to be remo 


hand.—F’. B. Johnson, Superior, Neb 
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‘Secretary $ desk 


Book case 


Handy Office Arrangement 


Layout of office units for single executives and thei 
secretaries 18 generally a conventional matter posing few 
if any, problems, 

But when differing number of executive 
or other assistants, are to be accommodated 
tion to arrangement of desks, fil 
in streamlining the office performanc« 


F-xample is the convenient ar! ingement above for opt 


ind secret 


ire 
itten 


vO far 
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, and phon y 
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CHsCOoH 


shipped best in 


GATX 


aluminum tank cars 


Glacial acetic acid stays put when it’s shipped in GATX aluminum 
tank cars. These cars can’t corrode—the product stays free of 
contamination. There’s no leakage or damage—no special linings 
are needed. 

There’s a General American tank car that’s built or can be built 
to meet your bulk shipping needs. You can choose from over 200 
different types in the fleet of 48,000 cars designed, built and oper- 

5 ated by General American. When you depend on General American 
you get the right cars for your product, at the right time, at the 
right place—without capital investment. For details, call your nearby 
Genera! American district office. 











PA » 
typical products successtully shipped in 
GATX aluminum tank cars °* Glacial Acetic Acid « Hy- 
drogen Peroride « Fatty Acids ¢ Ethylene Glycol ¢ Acetates ¢ Nitric 
Acid (Over 85°) © Refined Tall Oil © Ammonium Nitrate 


features of GATX aluminum tank cars* 

_ Flued Dome Construction** « All-Welded Tank, Jacket and Underframe 
Corner Posls and Girth Bands Riveted to Underframe « Safety Dome 
Platform (Available) ¢ Insulation (Available) ¢ One-Piece Longitudinal 
Bottom Plate ¢ *All features standard unless otherwise indicated. 

**The one-piece flued dome saddle was designed and pioneered by 
General American as early as 1938. 





GENERAL 

AMERICAN 

TRANSPORTATION 
CORPORATION 

135 South La Salle Street ¢ Chicago 90, Illinois 
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Note 


mum efficiency of two engineers and one secretary. 
handiness of individual files for each engineer, ready cen 
tral location of book case, and positioning of the phones 
before the secretary for FE Staft 


service to either man 


V-Belt Hints 


It's good practice to keep V-belts on hand at all times 
to take of any replacement problems which may 
uddenly arise. If one belt should fail in a multiple driv 
the entire drive should be provided with a new matched 
et 

Simply putting on one new belt is not enough 
which hasn’t been worn i 


Cale 


A belt 
shorter than the worn onc 
thus would have to pull most of the load his 
cut down on drive efficiency and greatly shorten th 
belt’s life 

Belt replacement costs arc 
full set 


} 


and 

11 
vould 
new 
usually small, even for a 
But thousands of dollars may be lost if a machin 
ps, halting production and idling many workers while 
1 rep! belt is installed or ordered and delivered 
If extra belts are kept on hand most of this waste tim 


pid ement 
will be Dayton Rubber Co., Dayton, Ohio 


avoided 


Refrigeration Losses Curbed 


By simply suspending a Fiberglas curtain (sce arrow in 
from ceiling between loading dock and market de 
partment adjacent to our main storage cooler, we've been 
able to save a considerable amount of refrigeration during 
the past year 

In fact, the first year 
than paid for installation of the curtain. 
plea ed with the result: 


photo ) 


ivings in refrigeration have mor 
And we'r 
that additiona! curtains 

plant areas to cut down on refrig 


oing up in other 
LOSS 


Cost of th 


curtain plus 3 man-day installation cost wa 
rbout $17 

Curtain comprises $-in, iberglas sheets (2x6 ft ) bolted 
FOOD ENGINEERING, 


NOVEMBER, 1955 


together and sealed witl 
bolted to l4-in. x 14 
iluminum-alloy bar) at t 
bar about 6 ft 
rhis permanent, ea 
And it saves ref 
» air that rises to the « ng, and Keeping it rut 
market department area.—Carl [rickson, Plant Een 
md Wm. Topps, Supen ot Market ¢* Shippin 
ible Packing Co., Chicago 


from thx 


chance 














Steam Hose Control Handle 


A devic« readily be 
control and 
steam hose. The 
iluminum and 1 
a six-volt relay box. ‘Thi ( 
valve which in turn operates a diaphragin, allowing steam 
to pass through a control valve to the hose. Front handk 
is used to direct the steam. For prolonged use, leathy 
gloves are recommended.,—National Safety Council, Chi 


cago (DuPont Corporation contributed 


can 
safer 


ipplied to permit improved 
operation of a cl wash-down 
real 


equipped with a trigger connected | 


ne-up 
iiellp, 


handle (see sketch) is made of 


relay activates an air soleno 





Sintered meta/ plate 


Intake pipe 


Ventilation house 











Maintains Flow of Drys in Hopper 


\ plant “kink” of use to any industry 
hopper-fed materials has been designed an 
the Wafa Hard-Bread Co. at Filip tad, S 
ompressed air “breaker” for lifting up clu 
formed in flour h pp When « lumps f 
] 


rial compressed al ure of If Sif 


ata pi | 





FOOD MACHINERY AND SOEICAL CORPORATION 
P.O. Box 1120, San Jose, Calif. O 
103 E. Maple St., Hoopeston, Ill. 


Please send me more information on the ‘Sure-Way” Package Caser: 


TYPICAL 
INSTALLATIONS 


Nome ‘ae 
Company _ 


Addr 
PRUWES _. 


City 
Product (s) 


It’s Here! 


Biggest advance in continuous, 


FROZEN VEGETABLES 


Se —/ is, 
P| UE d ? d ] 


PACKAGE CASER 


eeean entirely new concept of automation 
applied to packaged product casing 


Tried——Tested— Proved—The “Sure-Way” Package Caser has fast become 
first choice wherever low-cost, automatic, high-speed casing is required. It 
passes every test for performance and versatility with its gentle, near-human 
handling of scores of package types and sizes. On frozen foods, cake mixes, 
rice, sugar, beans, cereals, oleomargarine—on virtually any product packaged 
in a rigid or semi-rigid container, or product that takes a rigid shape —the 
“Sure-Way” leads the casing field! Speeds up to 240 packages per minute 
in continuous operation with only one operator! Change parts available to 
accommodate a variety of package sizes and casing patterns within certain 
ranges. Send the coupon for all the facts. 


The versatile, low-cost ‘'Sure- ten cases a wide variety of package weights, sizes and arrangements. 


Exclusive Distributors: 


J FOOD MACHINERY 
te AND CHEMICAL CORPORATION 


eB Canning Machinery Division 
: ~e General Sales Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, iLL. 


-.and hundreds of other applications 





the hopper at points in the side walls selected where dan 
er of clumping is greatest 

Included in the Wafa’s system is the use of sintered 
metal plates (see sketch wall-Alush, the al 
intakes. The sintered metal is tight enough to keep the 
flour from « iping but porous to permit the 
compressed air to flow through 

Entire 


covering 
enough 


system is operated from a control center 





Wire screen, 
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Glass window 


\ 
Inner screen 

















New Design for Factory Screens 


sought a 
with 
window , ar 


lor many years food plant operators have 
practicable means of screening factory window 
center-pivoted steel sashes. Although thes 
preferable to the end-pivoted sash type for 
production areas, heretofore the successful 


ventilating 
only mean 
for screening them ha with 
a bulging screen allowing pivoted sash to open without 
letting insects in 

There are thre 
Kirst, bulging 
scaffolding or window “jacks” for periodic window clean 
ing. Then, there are nearly flat surfaces in the 
bulging screens that have a tendency to collect dust and 
Finally, the cost of replacing on 
oted sash is vers 
mately $60, plus cost of screen, $5. 

The maintenance department at 
Division’s Houston plant has made a very 
window shown in ace 
illustration 

Regular two-part flat screens are bolted to mutins of 
sash opening. Top half is outside sash, lower half inside 
sash. This arrangement requires a gap of about 2” above 
and below the center-pivot. It is here that Maxwell 
House maintenance people exercised ingeniuty 


been to cover entire window 


very strong objections to this method 


creens interfere with use of suspended 


SOTHINK 


foreign matter open 


CxXpensiv' 


ing with end-pi approxi 


Maxwell House 
satisfactory 


screen application, as 


FOOD ENGINEERING, NOVEMBER, 1955 


OM panying 


belting 
uppel creen This rub 


A thre inch 
afhxed to lower le ee 
ber belting is V-notched to receive the 
sash. (Note ufficient 
used otto part r SM 
ed. This clos 


more completely, and keeps rain and snow from 


outside mutin 


f the swing thickness <« top 
vindow reecn 


sO that rubber belting Can 


crceen | 


ing between screen frame and rubber strip uming 


screens are kept In position winter and summet 
A similar piece of 3” belting is afhxed to 
inne! and V-notched to receive 


inner side of Upper of the inside tram 


upper part ot 


mutins of 


screen frame 


sash part 


could also be routed rooved, oO essed to receiv 
rubber belting 
Effectiven of 
depends upon care with 
fitted 
Representative cost for 
‘ rubber baffle attached ar 


$3.64 


these | " i | 
hich the bath 
iluminum frame 
aluminum screen and 
+44” x 154 creen 
423” x 
59” x 4” screen +. >¢ 
sCTCcC + 


into the een frame 


screen 


.) ya 

If rubber belting 3 ed 
cost will be slightly highe: 

Plant Manager at [louston 
where this method was originally 
maximum  effectiven tly fitting 
creens and rubber baffles to sash. Tl that 
tenance peopl interested in this ipplic ition purchase ‘al 
few screens and fit rubber baffles. No doubt, a jig-fixture 
developed for the larger screen 


Bulletin, General Food 


House Plant 
indicated 


Maxwell 
at veloped, 
depends wpon r 


uggcst main 


qu intitn 


\\ hite 


could be 
GF Technical 
Plains, N. Y 


( orp 


* Screens were 


Richmond § 


Blades Set With Quick Precision 


Key problem in control of potato chip 
of exactly the desired thickne 
tain uniformity in thickness day afte 

A tool the metalw 
idapted to the purpose enable 
the problem. 

This tool is a pr photo vith an indi 
cating dial calibrated in thousandths of an inch I hie gape 

1 from alumi n 


\ qualit is ft 
obtain slices ind to main 


borrowed from 


ision gage Ce 


is mounted in a clamp block machine 








Hhin You New 


HAMILTON 


Mow Syl 
‘ Uitling DHMeé 


Demands for fa delivery pose no 
problem at Hamilton. Realizing that 
last minute changes in our customers’ 
production schedules create an im 
mediate need foradditional equipment, 
we carry most of our standard kettle 
and mix cookers in stock—ready for 
prompt shipment 
One of our standard items is the 
new Hamilton Style C Hand Tilting 
Kettle with positive-lock tilting device 
Made of staink teel, full two-thirds 
jacketed. 20 to 60 gallon capacities. 
Kettle design provides fast, even cook 
ing. New streamlined leg construction 
gives maximum support and elimi 
nates crevices where trouble-breeding 
dirt and food particles normally collect 
Other types of equipment readily 
vailable include mix cookers, pres 
re cookers, vacuum kettles. When 
you need a kettle quick call, wire or 
write Hamilton—-for prompt estimate 


and delivery information 





Wie OR, me Ore) +) -l-1ar-lal-m-Ja-t-t- me, cela o-) 


Division of Brighton Copper Works, 824 State Avenue, Cincinnati 4, Ohio 
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its actuating stem being zeroed with the bottom of the 
block. The gage body is held in a vertical position in 
screw tightened jaws extending from the block 

When it is necessary for the maintenance man 
replace or readjust the blade on the cutting disk of the 
potato slicer, the gage block is placed on the disk, with 
the gage stem over the cutting edge of the blade. A glance 
at the gage pointer tells when the distance of the cutting 
edge of the blade from the flat surface of the disk on which 
it is mounted is correct. This accuratel; predeterming 
the thickness of the slices which the blade will cut. 

Blade adjustment is, of course, checked at different 
points along the length of the blade-—W. E. Freeman 
Vice-President, Production, H. W. Lay & Co.. Inc.. 
Atlanta, Ga. 


Thermostat ser or 
lesired femperatu 
oe we 


)?% 


Cold water in af 60 











How to Use Less Compressor Water 


\ thermostat (see sketch) inserted in the exhaust wate 
line from a compressor-cooling jacket can be set at the top 
temperature for efhcient operation of a compressor and, at 
the same time, it will minimize the use of cooling water 


Charles Olson, Professional Engineer, Normal, Ill 


Truck Operation Musts 


Here are rules helpful in training truck 
operation ot the equipment 
p 
th ehicle to top within 8 ft, and within 


l. In pen al le yr roadway truch 


aisles, near machinery, and in congested 

f at least 10 ft. must be maintained 

ehicl Greater care 1s necessa whi 
Toting Units Simplify Battery Handling r gre 


al 
2. ‘Trucks must come to complet 


\ 

top ind sound horn 
Problem of moving weighty industrial truck batteries o before entering doors of all buildin ipproaching blind 

a variety of sizes and shape s led to deve lopment of the corners, turning into or crossing main aisles o1 

specialized devices for use in conjunction with hoist imps. 

Welded hanger unit (1) has hooks that swing to aid engag Never skid wheels starting o 

ing, etc. Bar device (2) has range of holes for bolting-in +. Driver must learn the capaci 

hooks to hoist batteries of various width Chain-and ind lift no loads above that ipacity 

spreader rig (3) is advantageous when headroom is amp! 5. Disabled trucks may ' 

And combination-hook unit (4) permits detaching insid but never pushed 

hooks (used on small batteries) when wider batteries a1 6. Operato view must r be obstructed 


to be handled load. Normally the load should be such that this dog 


CAN YOU USE $50? We'll do the finished writing and drawing for you. 
; Send it today, before you forget. Address it to 

Then Keve's an opportunity to got bt. Practical Ideas Editor, FOOD ENGINEERING, 
Send one of your ideas to FOOD ENGINEERING. 330 W. 42nd St., New York 36, N. Y.-—The Editors. 

Each month $50 is presented to someone like you for 
the best item in this department. And the chance that it 
will be you is now running about one in twelve. i 

Also $5 to $15 is paid for each contributed item used. 
So a few minutes time may net you as high as $65. 

Just send us the facts about your idea and its apenion: SEPTEMBER PRACTICAL IDEA WINNER was “Mov- 


tion. And include a free-hand sketch or snapshot to able Melter for Shortening,” submitted by T. H. 
illustrate it. — Clinton Foods, Ine., Clinton, Lowa. 


FOOD ENGINEERING, NOVEMBER, 1955 





“ie 
ae 
o 
* 


FROZEN \ 


, SOUP 


What happens to your 
starch thickener 


between freezing and thawing ? 


* Are you troubled with: ¢ Looking for a starch that will be unaffected by: 


time and temperature changes 
tion with added liquids other ingredient: 
processing methods 


variances in equipment? 


help YOl with a variety of special starche 
om soup to dessert Our food techr 


Write or telephone for samples and data. 


STARCH PRODUCTS INC. 


idison Avenue, New York 16 3641 So. Washtenaw Avenue, Chicago 32 735 Battery Street, San Francisco 11 
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not happen. However, if in extreme cases loads of exces 
ive size are unavoidable, the truck should be moved back 
wards, not forward. 

Neve pick up a load if forks are off-center sinc 
probable result will be spilled loads, damage to truck 
OI surrounding area, mnjury to operator Or other workers 
Also, loads shoukl be prepared so that the weight of a 
load unit itself is not appreciably off center. Loose loads 
should be carried in proper containers. 

5. Only the driver should operate or ride on an indus 
trial truck, Compensation claims are invited when un 
authorized persons ride on forks or platforms, sitting on 

t cngine compartment, or hanging onto the 
ruck. Except when closely supervised a fork or platform 
truck should never be used to hoist personnel to reach th 
top of piles or to reach otherwise inaccessible places 

9, Areas traveled by industrial trucks should be kept 
free of ruts, obstacles, grease, oil, pits, etc. These condi 
tions invite accidents. 

10. Loads carried high obstruct the operator's view, 
hinder maneuverability, and reduce truck stability. Loads 
must be carried as low as possible, considering that the 
higher the load is carried the more difficult it is to control. 

11. Doorways, corners and other travel ways should be 
outlined with bright colors or hash marks, Pipes, machinery 
and other obstructions must be outlined in contrasting 
colors so that drivers can spot them immediately. Also, 
it is important to paint trucks in bright colors so that they 
may be seen by other workers. 

12. At the first sign that a truck is not operating 100% 
efficiently, the driver should report it to the maintenance 
department or authorized personnel. Accidents are often 
caused by equipment failure. 

13. Sudden or jerky stops must be avoided, otherwise 
the momentum of the load may play tricks on the operator. 
Also special care should be taken in stopping when a load 
is elevated for tiering or stacking. 

14. If a truck has a tilting device it should be used. 
By tilting the uprights toward the operator, the weight of 
the load is brought back slightly and balance improved 
Slight tilt of 8 or 10 degrees helps avoid spilling a load 
when rounding corners and making quick stops. 

15. Railroad tracks should always be crossed diagonally 
instead of at right angles 

16. Keep trucks clean at 
make footing uncertain 

17, Operators should keep to the right and not travel 
vrong direction in one way lanes. They should 


ti Crt 
tHe DNATIC ) 
ry 


all times. Dirt and rubbish 


in the 


watch for low clearances and ol 
rules. 

18. When hands are 
If necessary keep a towel o1 
hands. 

19. Operator shoukl slow down before opening door 
ifely should the 
if the way is not cleat 


wet or 


wiping rag handy 


by remote control. Prepare to stop 
matic mechanism be out of order, o1 
beyond the door 

20. Observe fire protection rules, If the truck 
a fire extinguisher it should be in good condition and the 
driver should be 

21. Swinging doors 
ind in the center to 
injuring doors 

22. Use the horn but do not abuse it 
signal when approaching intersecting aisle: 
or swinging doors. Several short blasts are 
one long blast. A should signal and 
when approaching a pedestrian who is walking away 
from him. However, startling others with loud blast 
of the horn should be When used improperh 
the horn can become should be made cleat 
that sounding th the driver th 
right of way 

23. ‘Trucks 
aisles, loading platforms or doorwa 
in safe areas 

24. Operator should look befor 
certain that personnel and object 
path of the truck, not only at k 
head level. Particular care must be 
out from a load 

25. Every collision should b 
personnel even if no damage is don 
all collisions with other truck 
objects should be determined and correct 

26. Crowded sections of plant should b 
ticularly congested areas during shift changes and lu 
time. 

27. If more than 
area, the one following must 


l'rucks should 


Carrie 


trained in its use 


should be ipproached quarely 


avoid breaking hing« otherwise 
Driver 
blind 
better 


low 


must 
CoTHcl 
th ili 


driver down 


avoided 
a hazard. It 
not give 


horn doc 


the 


} 
Hi 


left where 
but 


hould never 


to authorize 


And cau 


vith oth 


reported 


with person 
al 


nded 


one truck 15 Op rating 1 the TL 


tay at least behind 
the one ahead nevel 
side, two abreast 

28. Hoists should be handled 
not be raised or lowered while 
shoukl be kept cff hoist tracks at all tim 


Parker Electric Co., Cleveland 


Cale full 
ind hand 


Phe kl 


traveling 





(2) Trim ring to fit 
and continue tock 
welding 


(1) Spring the EB Insert ring on 
pipe and tock weld one-half of 
diameter 











(4) Complete root poss welding 
Balance of weiding may be 
done by ony suitable method 


(3) Fit second pipe to ring 
and tack weld all around 











SS Pipe Butt-Weld Process 


\ new process for butt-welding stainless steel pipe has 
been developed by the Electric Bolt Div. of General 
Dynamics Corp., Groton, Conn. Called the EB weld 
insert process, it involves the use of a specially shaped 

see sketch) which eliminates backing rings. Easy 
fast, the new process produces uniform, smooth, 


insert 
and 
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crevice-free welds in both sides, even though welding 
done on one side only. It is « 5 pe ially suitable 
where the highest quality in the root pass i 
the integrity of the completed weld 

KB Weld Inserts are marketed by Arcos Corp., Phila 


delphia, Pa. They come in standard ring sizes for common 
() ()4 


for WOT 


ential to 


pipe diameters and in com position f ‘J pe 
316 and 347 stainle tecl 


















































1- and 1 1/2-ton systems have refrigerating 3-ton systems arc 
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HEART OF ALL-ELECTRIC TRUCK REFRIGERATION powered by G.E 


engine-driven alternator. Small-diameter cable carries a-« 


power to the truck body where it is rectified to DC and regulated 


to constant voltage regardless of engine speed. A single G-E d- 
d condenser fan. A 


motor drives both refrigerator compressor and 


is an 


powers evaporator fan which circulates cool air. 


smaller G-E motor 


GENERAL G ELECTRIC 


es EID os 
ia” & 
4 "eo 
iit eee 


designed for large over- 


and medium-size trucks  the-road trucks and semi-trailers for long 


used for wholesale delivery of p 


roduce, meat, distance movement of produce, frozen foods, 
cream and other perishable commodities 












Easily installed to operate off truck engine, More room for payload results from the Convenient plug-in to adequately fused a~ 
the rugged G-E alternator produces 90-volt compactness of encased system electrical outlet provides power for uninterrupted 
power for en-route cooling components and refrigeration equipment cooling during stand-by hours 


New all-electric truck refrigeration 
powered by General Electric 


cools round-the-clock, cuts over-all costs 


IN-TRANSIT AND STAND-BY COOLING COMBINED IN ONE COMPACT, DEPENDABLE SYSTEM 


Today the convenient, dependable, low pacity for full cooling even when the could 

cost way to refrigerate your trucks is with truck engine is idling. During off hours, tion, it 

new all-electric refrigeration powered the system operates by plug-in to a con electric tru 
by General Electric. Truck-refrigeration ventional a-c electric outlet equipment 


manufacturers now offer complete equip MANY COST-CUTTING BENEFITS another dollar 


—_ a ae 7) sail : 
ment designed around G-E electrical All-electric truck refrigeration offers 


many benefits over other cooling methods FOR MORE INFORMATION 


including constant temperatures, longer 


systems. There are units for local retail 
and wholesale trucks and over-the-road 
trailers, for eitl ) y ( 
semi-trailers, for either cooling or freez runs, bigger pay loads, and elimination of 
ing temperatures truck-body rust And many types of 
24-HOUR OPERATION products can now iccessfully re 


frigerated for th time with thi 


General Electric Company, 
Section A704-60, Schenectady, N.Y. 


All-electric truck refrigeration powered 
In new system 


Please send me your new Bulletin 


by G.E. is 24-hour refrigeration GEA -6084A describing the G-E electrical 


transit power is provided by a special SEE YOUR SUPPLIER TODAY! 


h require or 


system for all-electric truck refrigeration 


under-the-hood G-E generator with ca you operate trucks whic NAME 


TITLE 


COMPANY 


Progress /s Our Most Important Product 


GENERAL @@ ELECTRIC 


STREET 


CITY 





apes What calories 


ay M nl B ing 
when care rt 


“us gre non-fattening? 


ao operators. TI 
Semaries if) thie 
pushed hy ; 
indicate th All the calories that you use up 
> F A« 
mot to ken are non-fattening 
Stull it wil te oe 
whary The average adult uses up 2,300 
hear s ; ; to 3,200 calories a day 
pant mp 
H There are only 18 calories in a 
Pp , ne - . 
. level teaspoonful of sugar 
one } 
-. And sugar can help youcut down 
jartkec)) g 
th . on the only kind of calories that 
et an ' - > 
POtte v - ! can make you fat—they are the 
0 : 
MPdispatch as “1h NI ' ones that come from overeating 


Science shows how sugar can help keep your 


appetite—and weight—under control 


M@ancds in 
‘Kes 
ators 


gc at I} 
j j ome da vhen it seem if some not any one food 
email! ty : on always reminding you about One of the reasons some people 
in the things you like tend to eat too much, is /ow bloo 
sugar level 
calories real/y are Recent research at Harvard and 
Calories are simply units of energy! Cornell has shown that the blood 


reaching ne; or’ 
: early every ugar, one of our best quick-energy 


t good to remember what 


This attention arresting 


advertisement i now 
sugar level plays a leading role in the 
home in America via the wile. daas contain calories. All food healthy body's appetite regulating 
pages of ‘ but vou use as many calories ar system 
{ from a teaspoonful of sugar The easiest way to stay satisfied 

on less food is to raise your blood 


READER'S DIGEST reed abdul tic atalict dhinorm 
LIFE ¢ THE SATURDAY Whethes they come trom steak or ee ToT re steg eee tt 
the food that 


eal As you might expect 


EVENING POST ipple pu grapetruil or sugar 
can never he does this the fastest is gar 


orie p nia energy 
That why so many of the me 


TIME © NEW YORKER Je Jeposited as fal’ 


calories that can make more real 


SPORTS ILLUSTRATED dy: are the calories over and include sugar in foods and beverages 
daily needa hese they mals “Oo gaara real aid 


and 50 leading big-city thove your 
NEWSPAPERS come from eating (00 much jood to weight con rol 


tic reducing diets not only 


SUGAR INFORMATION, INC., New York 5, New York 








Ever look at calories this way? 


It’s high time for the entire food industry calories in their proper perspective — will 


5 a fresh look! not only help sugar, but all good foods 
Since all foods and beverages do contain containing it. 
calories (if they contain any nourishment And it helps to fry the fat out of the 
at all) and... since calories are simply overweighted claims about calories which 
another word for energy (something every- if unanswered, tend to undermine nen le’s 
body wants) .. . it seems a little foolish to friendly, positive attitudes siieank @ . 
stand by and let the word be twisted into foods you make, distribute - ar : 
a synonym for fat—which nobody wants. SUGAR INFORMATION INC 
his important advertisement putting New York 5, New York 7 
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Here’s a WHOLE RANGE of chain 
for low-cost food conveying 


Class 1100 roller chain is 
ideal for conveyor use. Large 
rollers help reduce chain pull. 


4 ~ % ~ 


Inhe rent strength and durability plus closed joint construction to eliminate entt 
of foreign material—make Link-Belt Class 400 pintle chain ideal for this flight 


conveyor handling peeled potatoes. Link-Belt sprockets, ball bearing pillow ck 


and steel safety collars are other components of the conve 


Get the RIGHT one from 
Class 400 Swivel Chain LINK-BELT’S complete line 


eat § the best chain for your ible. And all can be economically 

particular conveying needs? adapted to specific service throug) 

The Link-Belt line is providing the Link-Belt's wide selection of versa 

right answer throughout the food tile attachments 

industries Near you is a Link-Belt office o1 
Link-Belt offers low-cost chains authorized stock-carrying distributor 

for light conveying jobs high where you can learn the facts about 


Universal Crescent Flat strength, durable chains for toughest Link-Belt’s complete line of chain 


Top Chain 
P applications. Choose from several for sure, steady conveying and drive 


types for maximum sanitation. For service. From either, you'll get a re 
drag chain installations, other types liable recommendation that will 
with ample sliding surfaces are avail t your requirements exact! 


> A 
$-815 or 4 Conveyor LI my ~ A. P F J LT 


CHAINS AND SPROCKETS 


LINK-BELT COMPANY: Executive Offices, 307 N. Michigan Ave., Chicago 1. To Serve Industry There Ate Link-Belt Plants, Sales Ofhces, Stock Carrying 
Factory Branch Stores and Distributors in All Principal Cities. Export Office, New York Canada, Scarboro (Toronto 14); Australia 
Marrickville, N.S.W.; South Africa, Springs. Representatives Throughout the World 
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Laboratory 


Equipment... 


assures accurate 
samples...cuts lab- 
oratory sampling costs 


t, 
le of reducing sof 
y aterials 


Sturtevant laboratory equipment have all 
the features of full-sized production ma- 
chines with extra accuracy and wider range 
of adjustment built-in. They are fast... pro- 
vide true samples of every batch processed. 


All Sturtevant machines have “open-door” 
accessibility which permits quick, thorough 
cleaning ... prevents the possibility of pre- 
vious batches from contaminating new sam- 
ples. Their rugged construction assures 
round the clock operation with practically 

Se no maintenance. 

LABORATORY JAW CRUSHERS Investigate Sturtevant equipment for your 
laboratories. They will help you cut sam- 

Special Roll Jaw action simplifies close regulation pling OOS « «+ improve product quality eve 


of the product with capacities varying from 400 to increase sales. Write for catalog, today. 
400 \bs, per hour at finest settings, to 1000 or 2000 
Ibs. when opened for coarser work. Each part of the 





crusher is accessible for quick and easy cleaning. 





LABORATORY SAMPLE GRINDER 


Laboratory Sample Grinders are of the “Open-Door”’ 
disc type and are capable of very fine work, producing 
products as fine as 100 mesh (coarser if desired) when 
working on dry, friable, soft or moderately hard ma- 
terials. Simply turn hand wheel to provide product regu- 
lation from 10 to 100 mesh. 











STURTEVANT 
MILL COMPANY 
106 Clayton Street, Boston 22, Mass. 


Designers and Manufacturers of 
CRUSHERS ©« GRINDERS © SEPARATORS ¢ CONVEYORS ©@ MECHANICAL DENS and EXCAVATORS ¢ ELEVATORS © MIXERS 
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For Safer FLUID FOOD TRANSMISSION 


Tygon flexible plastic tubing well deserves to be in bore sizes from 1/16th inch to 2 inches, And 





called “the flexible glass.” It is crystal clear for easy for high pressure use (250-300 psi) is available with 
solution visibility. Flexible as a piece of string, it an outer braid reinforcement of stainless steel. 
simplifies set-up and dismantling of lines. Tough, 

abrasion-resistant, and unbreakable, it can take the PRODUCT OF 
roughest kind of service. It doesn’t chemically dete- 

riorate with age; it cleans easily and thoroughly, 

can be steam sterilized if desired. It is endorsed and STONEWARE , 
approved by medical authorities and manufacturers 
of food processing equipment for safe, pure han- 
dling of food products, 

Yes, Tygon flexible plastic tubing is the clear solu- s 
tion to many fluid handling problems. It’s available Plastics and Synthetics Division 








Write for Bulletin T-87 just off the press — 24 pages of technical data describing how and where you can 
use Tygon Tubing. U. S. Stoneware Co., Akron 9, Ohio, Plastics and Synthetics Division. 
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IN EVERY 














Reaching for the ceiling, efficient, fume-free Clark 
Electric stacks cartons of paint at White Auto Sales, 
Wichita Falls, Texas. In every industry, Clark 
Electrics work a longer cycle ... do more work. 
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CLARK ELECTRICS 


work a longer cycle... 
do more work! 





There just isn’t any other power type that can move material at a lower cost per ton-mile than 
a Clark Electric. Clark’s field-tested gear train and exclusive dual field, high torque motor 
provide maximum efficiency under the most 


severe operating conditions. 


NO WASTED POWER... 


Clark’s exclusive dual field motor offers 


minimum amperage draw. External resist- 
At Ath point of power Clark's exclusive dual field construction is 


ance is utilized only in the first two points 
achieved by eliminating half the field resistance (indicated in red), 


of power, thereby eliminating wasteful power 
losses and overheating. Result! Your battery 
works a longer cycle. 


EFFICIENT 
POWER-TRAIN... 

Here’s why Clark’s gear train provides 
more power... more work. Final reduction is 
taken at the point where torque is actually 
being applied—at the wheel. This reduces 
torque load on all shafts when breaking away 
a heavy load, and makes the most effective 


use of available torque to provide more work 





Write for the booklet “'Electri-Facts’’ 


showing cutaways of the power train, Industrial Truck Division 


control circuit, hydraulic system, CLARK EQUIPMENT COMPANY 
; Battle Creek 14, Michi 
and other important components. EQUIPMENT ja me a 
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5-H GLUERS and SEALERS 


The best way to close ANY shipping case 


Standard-Knapp Gluers and Sealers are built to handle 
any fiber or corrugated shipping case, big or little, long 
or short. S-K Gluers and Sealers range from hand fed com 
pression units to fully automatic machines that detect and 
adjust for a variety of case sizes 

With S-K Gluers and Sealers you are assured of strongly 
bonded, neat, and uniformly squared cases. Gluing is the 
most economical way to close a case, and remember, glued 
cases are easy and fast to open 

FOR EFFICIENTLY INTEGRATED operations, use Stand- 
ard-Knapp Case Packers in combination with Standard- 
Knapp Gluers and Sealers. S-K packers assure savings on 
can, bottle, carton, bag or glass container lines. 

For complete information on Standard-Knapp 
Gluers and Sealers write Dept. F. Or ask for your 
copy of the Emhart Condensed Catalog of over 
275 machines. 


STANDARD-KNAPP 


DIVISION OF EMHART MFG. CO. 


PORTLAND, CONNECTICUT 
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HEADQUARTERS, 


Here are two more reasons why engineers looking for better ways 
to regulate temperatures ... look first to Fulton Syiphon. These 
two new Mixers combine the most modern design with the time- 
tested Syiphon Bellows principle of control. Both types provide 
close, accurate control with an automatic shut-off safety feature. 
Quick, easy installation involves only pipe connections. Use the 
convenient coupon for detailed descriptions of these new Mixers. 


STEAM-WATER MIXER—Nno. 1360 Series 


Mixes steam with water 


; HOT-COLD WATER MIXER —no. 1350 Series 


Mixes hot and cold water 


to desired temperatures. 


to provide tempered 
water at low cost. Steam 
is injected directly into 
the water, utilizing every 


Unaffected by variations ag 
in water pressure. Pro- 
vides an accurate con- [a4 


trolled source of tempered [ | j 
water for industrial, 
chemical and food process 
requirements, as well as 
wash basins, gang showers 
and similar installations. 


BTU of heat energy 
Water is heated as used; 
steam is consumed only 
{ when water is drawn 
i Ideal for industrial, chem 
ical and food process 
ing systems using steam. 


FULTON SYLPHON DIVISION 
Knoxville 1, Tennessee 
Please send descriptive literature on: 
[] 1350 Series Hot-Cold Water Mixer 
[] 1360 Series Steam-Water Mixer 

















FULTON SYLPHON DIVISION 
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Look to Sunkist 


for progressive research 
in food processing 


Y: mevery fi ldo food processing, the Sunkist 

Growers laboratories are making ever-widening Exchange 

contributions to the increased quality of food Oil of Orange 

products. Here are some typical Exchange Brand Always consistent, always 
outstanding in flavor, strength 
and aroma. An essence you 
can rely on. Made from fruit 
grown in the famous Sunkist 
groves of California. 


product developments 


The 4-to-1 favorite over all 
other lemon oils combined! 
The reason is the superior 
Exchange flavor that comes only from 


Oil of Lemon California-grown lemons 
processed by exacting Sunkist 


standards. 


Exchange 


Preserver’s bere is even jell strength that 
Pectin gives you consistent, complete 
reliability in setting control 


Exchange 

Low Methoxyl Pectin 
A natural fruit pectin that 
jells without sugar. Com- 
pletely tasteless, permit- 
ting the use of the most 
delicate flavors. Pies made 
with Exchange Low Methoxy] 
Pectin won't “run” or “weep” 
when cut—and you have 
never tasted such natural 


Exchange 
Lemon Juice 


Nothing can match lemon 
juice for bringing out the nat- 
ural flavor of any food prod- 
uct. It’s a superior acidulant 
in the preparation of mayon- 
naise, fruit cocktail, figs, fruit 
nectar, prunes and other 
heavy-syrup products. Highly 
effective as an anti-oxidant in 
processing frozen foods, Cit- 
ric acid molecules have also 
been established as effective 
in the retarding of mold 
growth, Available in concen- 
trated or single strength form. 
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juicy fruit flavor. Famous too 
for aspics, jellied fruit or vege- 
table salads, dietetic preserves 
or non-sugar jells. 


Sunkist Growers 


ge) « 


PRODUC EPARTMENT ¢ ONTARIO, CALIFORNIA 
400 W adison Street, Chicago 6, Illinois 
99 H in Street, New York 13, N.Y. 
318 GHz Street, Dallas 2, Texas 
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ae nother product safe ly shipped in Inland ‘protection-e¢ re a’ containe rs”’ 


If ‘‘Bossie” could visit the Galloway-West 
plant in Fond du Lac, Wisconsin, she would be 
amazed to see what happens to her milk! It 
arrives at one of the most modern and 

2 sanitary milk processing plants in the 
country in the familiar farmer's 
milk can. A few hours later, it 
leaves in the form of a variety of 
liquid, semi-solid and powdered milk 
products, ready to meet the exacting require 

ments of the dairying, baking and candy industries. 

‘“Bossie’” would be even more amazed to see the type 

of container used by Galloway-West to ship their milk 
products today. Gone is the old-fashioned wooden 

barrel and in its place is a modern, sanitary-lined, Inland stee! 
drum. Galloway-West switched to steel when they found that 
Inland could furnish them with a lined drum that not only 
successfully maintains the critical quality control standards of 
their tailor-made milk products, such as their ‘“‘Fonda’”’ 


sweetened condensed skimmed milk, but also provides them 


f f /\ with a package that is easier to handle, more attractive and can 


" 


| be more readily brand-labeled. 
‘ If you have products similar to those of Galloway-West, or any 
other products which require a “‘protection-eered” container, 
it will pay you to call on Inland Steel Container Company. 


Write Bob Boecher, Room 245-D, for information. 





*the right container with the right lining for your produel 


\; siete Beatiemma | | W-¥ | 1 > INLAND STEEL CONTAINER COMPANY 


' ONDENSED ] 


Division of Inland Steel Company 


6532 South Menard Avenue « Chicago 38, Ilinoi 


Plants: Chicago + Jersey City »* New Orleans 
“*T t's better to hip in leel,”’ 


FOOD ENGINEERING, NOVEMBER, 1955 For more data, circle this page number on card at back —> 





TALK ABOUT 






































Compare capacity of a Nicholson Steam Trap with any other trap of same size. 
Greater capacity—right across the board—means Nicholson Industrial Traps dis- 
charge condensate and air from steam lines and process equipment faster, more 


effectively. In toughest food processing service, Nicholson’s pay off 4 ways: 


@ lower initial cost—more for the money 

@ less upkeep expense—minor maintenance 
@ faster warmup—high, even temperatures 

@ faster production—increased 20% to 30% 



































: Where performance counts, specify Nicholson. Write for Catalog 953 


. 




















P| ol, NICHOLSON end Corpo 


TRAPS + VALVES + FLOATS + METAL PARTITIONS 


14 OREGON STREET, WILKES-BARRE, PA. + SALES AND ENGINEERING OFFICES IN 58 PRINCIPAL CITIES 
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You are not just looking at the “hole in the doughnut.” Func- 
tional use of Jeffrey Hollow Pin Chain has many applications. 
In the baking industry, for instance, this chain makes it easy to 
attach trays and other fixtures to be conveyed. Supporting rods 
are simply inserted in the pins. The chain runs on rollers; gives 
smooth operation and firm support. 

Jeffrey offers a full line of Hollow Pin Chain in.a variety of 
pitches to suit your particular spacing requirements. Pin and 
bushings are hardened and ground for smooth, tough wearing 
surfaces. Sidebars and rollers are heat-treated to specifications 
for your application. 

To improve the quality and performance of your equipment, 
let Jeffrey engineers help you determine the right chain or other 


component parts. 


Jeffrey Hollow 
Pin Chain takes trays of bread on a 
smoothly-timed trip through bakery oven 


JEFFREY Equipment for the Food Industry 


Apron, Belt, Scraper and Spiral Conveyors ° Batch Weighing and 
Proportioning Systems ° Cane and Pulp Shredders ° Garbage 
Grinders * Vibrating Feeders * Conveyors * WAYTROLS «+ Car 
Pullers ° Power Scoops * Juice Strainers ° Sugar Minglers 
* Power Transmission Machinery * Bucket Elevators * Chains 
and Sprockets ° Coolers ° Packers 


wWIEFEFR MANUFACTURING CO: 
Columbus 16, Ohio 


iF It’s MINED, PROCESSED OR MOVED 7 sales offices and distributors 


i in principal cities 
- + ATS A JOB FOR JEFFREY! PLANTS4M_CANADA, ENGLAND, SOWPH AFRICA 
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ONLY TRANSWRAP 


Gives You Completely Automatic Packaging 


WITH THESE NEW 
DESIGN FEATURES 


iVallalole | r new desien 
wes in the Model ¢ Iran wrap 
mu beneht trom ne 
ming the kind of en@ineering up- 
ouexpect from | we, Check 


Tritic h 


istance 
bore wmcurate 


permits the 


Model C Transwrap shown is for low head-room installations 
nechanical It features floor-level feeder and automatic transfer unit 
7. mics 

ingle 


wrioraung partial 


ened ele 


cmcuraAate 


powder ile dl, 
liquids and free 
mut more alx 
) features 4 
ire PRAw ie 


EAST LONGMEADOW, MASSACHUSETTS PAC Gite Er 
NEW YORK . PHILADELPHIA . OST LEVELAND . CHICAGO . MINNEAPOLIS 


ATLANIA « ALLA . ENVER « 


+ SANFRANCISCO + SEATTLE + TORON MACHINERY COMPANY 
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E. A. Hamann (left), Power Generation 
Engineer and Robert Best (right), Superin- 
ftendent of Utilities, go over lubrication 
records with Bill Schall, Standard Oil 
lubrication specialist. Bill Schall has been 
providing technical sales service to 
Standard Oil customers since 1943. Bill 
is an engineer with a B.S. in engineering 
from Georgia Tech., and a graduate of 
Standard’s Sales Engineering School. Cus- 
tomers of Bill's find this experience and 
background pay off for them. 


Anheuser-Busch Turbine Lubrication Record 





Start up and Neutraliza 
NONPAREIL Date of Last tion 
| Analysis Number 


Generator 


Capacity Installation Date 


3,000 kw Oct. 2, 1930 July 20, 1954 0.03 


Oct. 2, 1930 July 22, 1954 0.02 


june 10, 1940 July 20, 1954 0.03 


2,500 kw 


7,500 kw Jan. 2, 1948 July 22, 1954 0.03 


7,500 kw July 26, 1951 July 22, 1954 0.01 


Anheuser-Busch still using 


same turbine oil after 24 years 


For more than 24 years the Anheuser 
Busch Brewery, St. Louis, Mo., has 
been operating two 3,000 kw., tur 
bines using NONPAREIL Turbine Oil. 
Three more turbines added to the 
system in 1940, ’48 and ’51 have also 
used NONPAREIL since beginning op- 
erations. The reason for choosing 
NONPAREIL is clear; it is guaranteed 
for the life of the turbine. 


Since the initial installation, Anheuser 
Susch has not had to replace a NON 
PAREIL Turbine Oil fill. Neutraliza 
tion number is always far below 0.15 
mg. KOH/g., the degree of acidity 
Standard Oil guarantees NONPAREIL 


STANDARD 


oe NONPAREIL 


will not exceed. At nearly all times 
neutralization number is on the order 
of 0.03 mg. KOH/g. (See chart 


In all these years, oil systems have 
remained clean, ‘There has been no 
problem of oil acidity in any of the 
five turbines. The delicate art of 
brewing world famous Budweiser goes 
on without concern over power fail 


ure due to lubrication failure 


Like to know more about NONPAREIL 
and its possible use in your turbines? 
In the midwest call your nearby 
Standard QOil lubrication specialist 
Or, contact Standard Oil Company 
910 South Michigan Avenue, Chicago 
80, Lilinois. 


STANDARD OIL COMPANY 


(Indiana) 





COLLECT IT PICK IT UP 


AS IT ACCUMULATES — SOLIDS, POWDERS, SLUDGE, LIQUIDS ALREADY LOADED — NO LOST TIME AND NO LOADING CREWS 
RAW MATERIALS, FINISHED PRODUCTS, WASTE MATERIALS LET OWE TRUCK AND DRIVER DO IT ALL — REPLACING MANY 


| OAD | UGGER 


* FLAT-BED TRUCK BODIES WITH HYDRAULIC HOISTING ARMS 


* LEAK-PROOF TILT-DUMP CONTAINERS FOR BULK MATERIALS 


<€&— For more data, circle this page number on card at back FOOD ENGINEERING NOVEMBER, 1955 





HAUL IT 


IN MANY TYPES OF CONTAINERS —OR OW THE TRUCK BED 
IN PLANT AND OVER THE ROAD — ON YOUR TRUCK CHASSIS 











ENGINEERED, MANUFACTURED, AND MARKETED BY 


Tit-p-yet-i) 


KALAMAZOO DIVISION 


Elim @ hb 1*) Meee | ele! 4 EQUIPMENT & MFG. CO 


BORG-WARNER CORPORATION 


PORT SALES: BORG-WARN NAL CORP., CHICAGC 


FOOD ENGINEERING, NOVEMBER, 1955 


DUMP IT 


BY TILTING CONTAINER VERTICALLY OVER REAR APRON, OR 
DELIVER IT BY EXCHANGING FULL CONTAINER FOR AN EMPTY 


needs r 
> or spread the loac 


INGERSOLL KALAMAZOO DIVISION 


For more information mall this coupon to 1824 W. Pitcher St, Kalamazoo, Mich 
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Rubber blows a boxcar full of flour 


or standardized 


A typical example of B. F. Goodrich improvement in rubber 


Sie special railroad r holds $0 


rons flour more than the 
family wou 1s in a lifetime 
ne bakeries need that much 

shed to them every day 
Loading flour into cars like this used 
to take who had to 


struggle with heavy bags which cost 


a pang of men 


and fill, and more 

Then 
miller saw an oul tanker be ing loaded by 
Bb FF Goodrich hose wondered if bulk 


shipments of flour could be handled 


money to make 


money to handle midwest 


as fast 
He talked it over with B. F. Goodrich 
men, and together they worked out the 
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“filling station method you see in the 
picture B, F. Goodrich engineers came 
up with an improved kind of hose that’s 
light, easy to pull around, won't flatten 
or kink on sharp comers Workers Say 
the hose is a cinch to operate. Poke it 
down a hate h turn on the blower, and 
the flour pours through ata fast 
800 pounds a-minute clip Savings? 
Plenty! Each car loaded this way saves 
some bakery about $250 

Product improvement like this ts 
always going on at B. F. Goodrich. 
New ways are conggantly being found to 
make hose, conveyor belts, V belts work 
better, last longer. No product ts ever 


FOOD 


ENGINEERING, 


regarded as “‘finished’”’ 

How this cuts your costs: Because of 
these improvements and because B. F 
Goodrich is one company that will 
never lower its quality standards, you 
can be sure of top performance and real 
money savings when you specify B. F 
Goodrich. To find out about the latest 
improvements in the rubber products 
your company uses, call your BFG 
distributor or write The +B. F. Goodrich 
Company, Dept. M-498, Akron 18, Ohio. 


B.E Goodrich 


INDUSTRIAL PRODUCTS 
DIVISION 


NOVEMBER, 1955 





tw SPEED PROD NM 


WITH WEAR-EVER 
FOOD HANDLING EQUIPMENT 


“er 
eeeeeeeeeeeeeeeeeeeeeereeeeee 


Drums, under-counter bins, stack- Light in weight, long on wear, and 

ing containers, tubs—what’s your specially designed for mobility and 

plant’s requirement? Chances are easy cleaning, Wear-Ever's full line 

Wear-Ever can fill it—in the capac- is made exclusively of friendly-to- 

ity, style and dimensions you need. —_ food aluminum to protect the purity 
of your product, 





eeeeeererrere 





These easy-rdlling, lightweight 

Wear-Ever containers keep your 

in-plant transportation in high 

gear. ‘l'ype at left has 1000 Ib. 

capacity, specially reinforced cor- 

ners and new type wheels that HPASE OO OEOOED ETE SAECESO COE HOSES SSC ES ODE 
permit lubrication inside bear- = 

ings. Model at right holds 225 Ibs., 

has swivel type casters with hard 

rubber wheels. 


a wide container line to 


Setting records for efficiency ee 
° everywhere! suit your requirements. 
in leading plants 


at Handy tote box at top 
{more plat 
more ane ‘ 


ramysaeh ear-H.ver * stacks when full, nests 
sot Pe fe ly to their when empty. All styles 
rfectly 

facturing needs. 
Ever has 4 standare 
: for your apecitte ) 
uat call your for easy -cleaning. Hard, 
° lad to be wrought alloy assures long 
, 7 


Allover th 


. and sizes are light in 
wide line : 

i ng 
apecialhanalt | 
Tagen are, Wear * 
it m that’s ready -mat 
os uction problems, nel _ 

yar kver ealesman. . : 
vie ‘Or write for our atalog 
o 2 


ndmanu weight, easy to handle; 


feature sanitary open bead 


dependable service. 


MAIL COUPON TODAY! 


ae & A et e & VW te sen * The Aluminum Cooking Utensil sehen ts 
WEAR: EVER 


* 310 Wear-Ever Bldg., New Kensington, Pa 
* Gentiemen: I'd like to know more about your Food Handling F quipment 
* (] Send me your catalog. [(_] Have your representative see me. 


« Name 


* Trrie 


u T aa he ny 3 a <, * Fill in, clip to your letterhead and mail today. 


. NEW ITEM! Wear-Ever's new Nickel Scouring Cloth. 
THE ALUMINUM COOKING UTENSIL Co., INC., « Won't scratch, won't mar, far outlasts ordinary scouring 


* cloths, At your dealer's 


WEAR-EVER BLDG., NEW KENSINGTON, PA. - 
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...keep your plant 
warm and ventilated with 
efficient, compact ‘Buffalo’ 
unit heaters 


a 








SUSPENDED “LOWBOY” HEATS, VENTILATES ‘HIGHBOY” WITH FRESH AIR INTAKE 


@ Easy, fast installation with their sectional- e Exclusive “Buffalo” swivel outlets aim flow 


ized construction. Suspended or floor models of air just where you want it! 


to suit your layout! : A 
e Models with filter section to provide fresh, 

clean makeup air! 
Efficient, non-freeze aerofin coils radiate 


maximum heat permit space saving con- e Easy maintenance fan bearings lubricated 


struction ! from outside bearing bowl. All parts stand- 


ardized, easily accessible ! 
Smooth, quiet, stable performing “Buffalo” e Long life that means low costs ! Heavy-duty 
mixed-flow fans give effective heat distri- paneling, fans, swivel outlets, coils and 
; 
bution bearings are built to last. 


© The “Buffalo” "Q”" Vactor the built-in Quality 
that provides trouble-free satisfaction and long life 


in any “Buffalo” product you buy. 


WRITE FOR BULLETIN 3704A! Gives full details on 
the right units to handle your heating, ventilating or 
makeup air problem — including air diffusion distances 
for each unit and capacity up to 435,000 cfm, Write for 


your copy today ! 


BUFFALO FORGE COMPANY 


152 MORTIMER ST, BUFFALO, NEW YORK 
PUBLISHERS OF “PAN ENGINEERING” HANDBOOK 
Canadian Blower & Forge Co., Ltd., Kitchener, Ont. 
Sales Representatives in all Principal Cities 


VENTILATING AIR CLEANING AIR TEMPERING INDUCED DRAFT EXHAUSTING FORCED DRAFT COOLING HEATING PRESSURE BLOWING 
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another reason why Western Waxed 


packaging materials are the best 


WESTERN WAXED PAPER 
DIVISION CR ERBAZH CORPORATION 


Cc 


» ~ 
bread 
* 


hread 


GREEM BEANS 


A MODERN TORTURE CHAMBER 
FOR MODERN PACKAGING 


Your package is subjected to the most vigorous and 


exacting punishment in Crown Zellerbach's Research Laboratories, 
the most modern and complete in the packaging industry 

All Western Waxed wrappers are completely tested 

under the most varied and extreme climatic conditions, from 
arctic cold to tropic heat. These same rigid standards of quality 
control apply throughout every step of our completely 
integrated operation from tree seed to package. 

Yes, we torture your package to guarantee that your product 
will have maximum protection and appeal, from 


initial wrapping to final consumption 





Every 
10 Seconds 


there’s a completely new 
filter face on a 


CALITE FILTERCAKE 


For all practical purposes, that means that you 
have a continuously fresh filtering surface 

all the time —for consistent clarity and constant 
flow rate. The mechanism of this is simple. 

The particles of Dicalite filteraid added to the raw 


liquor as “body-feed” travel with the liquor into 
This unretouched photograph of a section 


the filter; there they are caught and held by through an actual Dicalite filtercake shows the 


the precoat or filtercake on the filter screens even dispersion of unwanted impurities through- 
out the cake and how easily the clean precoat 
(together with the unwanted solids from the peels from the screen or cloth. Inset shows 


liquor) while the clarified liquor continues through. surface magnified 75 times. 


This continuously fresh filter face means that unwanted solids cannot mass together to 
blind the screen and halt the filtering action—a point of major importance in the case of 
slimy, sticky or gelatinous impurities. Instead, they are dispersed, distributed through 

the filtercake in such scattered fashion that the millions of microscopic channels through 
the filtercake remain open for maximum throughput combined with exceptionally 


“sharp” separation of solids. 


No matter what your filtration problem, whether it be desired clarity or fast flowrate, 
it is very probable that it can be answered with one or another of the Dicalite family 


of filteraids. .. the finest in diatomaceous materials. For complete information, write to 


1930 + 1955 


| 25 Drag 


DIATOMAC S ¢ 
YEARS EQUS MATERIALS 


DICALITE DIVISION: GREAT LAKES CARBON CORPORATION, 612 S. FLOWER ST., LOS ANGELES 17, CALIFORNIA 





IMPORTANT NEW BULLETIN 


describes space-saving, weight-saving 


pie Performance-Rated 


MOTORS 


1 to 30 H.P. 


/ 


Y MAIL THIS 
/ COUPON FOR 
YOUR FREE COPY... 


To CENTURY ELECTRIC COMPANY 
1806 Pine Street, St. Lovis 3, Mo. 


Please send New Bulletin 6-1P1 to: 
Name 

Company 

Address 


City Zone State 


Performance-ated© 


MOTORS CENTURY ELECTRIC COMPANY 


Ye to 400 H.P, 


1806 Pine St., St. Louis 3, Mo. + Offices and Stock Points in Principal Cities 
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Now! Instruments 
count costs, too! 


In any type of manufacturing operation 
whether candy or cable . . . bread or boats 

silk or steel—you find one universal 
language spoken. It’s the language of costs 
and it must be spoken fluently. 


How much—in gallons, pounds, cubic feet, 
kilowatt hours, time—must be translated 
into how much in dollars to give you an 
accurate accounting of costs? 


Instruments can answer the question for you, 
with accurate records of flow, level, down- 
time, weight 


A new dimension in instrumentation 


Instruments are doing an amazing job in 
measuring and controlling numerous process 
conditions —temperature, pressure, flow, pH, 
liquid level, specific gravity, and many 
others. 


Instruments can do just as amazing a job in 
helping you measure process costs—auto- 
matically, faster, more accurately, and in a 
more penetrating way than ever before. 


What kind of cost data 


can instruments collect? 


. Cost data related to flow of: 
steam, water, gas, oil, chemicals, raw ma- 
terials, intermediate products, finished prod- 
ucts, by-products, wastes. 


Cost data related to levels of: 
storage tanks, evaporators, vats, boiler 


drums 


Cost data related to downtime of: 
presses, production machinery, stills, boilers, 
dryers, pumps, compressors, other machines. 


. Cost data related to weight of: 
coal and other solid fuels, raw materials, 
intermediate products, finished products, 
by-products, wastes 


. Cost data related to the production and 
consumption of utilities. 


Your Honeywell sales engineer will be glad 
to fill you in on this important new field for 
instrumentation—instruments as an aid to 
cost accounting. Give him a call. . . he’s as 
near as your phone. 


Automatic 
temperature 


monitoring 


guards stored 


























oe 


Thermocouples spaced along suspended WNylon- 
covered sensing cable detect grain temperature at six- 
foot intervals in each of the 550 storage bins. 





Job of keeping tabs on tempera- 
ture of 10 million bushels of 
grain stored in huge Farmers 
Commission Company elevator, 
Hutchinson, Kansas, is split 
up between two Hot Spot De- 
tector systems. Manual system, 
left, checks 276 bins. Automatic 
system, right, scans 274 bins. 
Grain temperatures are read off 
sensitive Electronik Indicators. 


ig 
ger, 5 
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grain against spoilage 


HEN stored grain begins heating, it’s a sure sign 

of trouble ahead. A rise in temperature, caused 
by insects, moisture pockets, dirt-chaff, or molds, 
signals the start of spoilage action. 


With early warning of exactly when and where heat 
develops, however, operators can take immediate 
steps to protect their grain and guard against dollar 
loss. A dependable, foolproof system, developed and 
engineered by Hot Spot Detector, Inc., now senses 
the slightest rise in temperature anywhere in the 
grain and allows sufficient time to turn, fumigate, 
aerate, or dry the heating portions. 


Heart of the Hot Spot Detector system is a sensitive 
ElectroniK Indicator which quickly signals tempera 
ture readings from thermocouples spaced at 3-, 6-, 
or 7-foot intervals throughout the stored grain. The 
Indicator, graduated from 0 to 150 F, has a big 
round dial which can be read as far away as 60 feet. 


Temperature readings are accurate to four-tenths of 


a degree. At various levels in every bin temperatures 


may be checked by means of manually switched 
controls 
couple temperature report every four seconds 


. . or scanned automatically, a thermo 


In terminals, sub-terminals, country stations, and flat 
storage, the accurate Hot Spot Detector system pro 
tects grain against expensive spoilage, provides a 
valuable guide to plant operation, and reduces the 
cost of operating elevators. The ElectroniK Indicator 
may be installed in headhouse, gallery, or office 

for most convenient, centralized regulation 


Here is one more outstanding example illustrating 
how versatile KlectroniK indicators, recorders, and 
controllers are contributing to more efficient, more 
automatic, and more economical! operation in the food 
industry. Ask your nearby Honeywell sales engineer 
to discuss ways in which ElectroniK instruments can 
benefit you. Give him a call...he’s as near as your phone 


MINNEAPOLIS-HONEYWELL REGULATOR Co., /ndus 
trial Division, Wayne and Windrim Avenues, Phila 
delphia 44, Pa.—in Canada, Toronto 17, Ontario. 


Honeywell 


BROWN INSTRUMENTS 


wt Ww 











No dust filters. 


No internal lubrication to 
contaminate air handled. 


Wt 


You can dispense with oil filters and dust filters when 
you install “Nash® Clean Air Compressors. You can save 
the cost of maintaining these devices. You can greatly 
reduce instrument maintenance costs. For the Nash em- 
ploys no internal lubrication, therefore no troublesome 
oil is in the delivered air. Moreover, air from a Nash No internal wearing parts. 
is thoroughly washed and cooled as it passes thru the 

pump. Dust in the plant atmosphere, even fly ash, is im- E No valves, pistons, = vere. 
mediately removed. Non-pulsating pressure. 


Original performance constant 


UOUMURTTTTDOPAUOETHNLLEOGSAAA CAEN AOTRAAA EAU LAAAH TTY 


®Nash® Clean Air Compressors are simple, with only 
one moving element. No valves, gears, pistons, sliding over a long pump life. 
vanes, or other enemies of long life and constant perform- 
ance complicate a Nash. No aftercoolers are needed. You = Low maintenance Cost. 
will find it profitable to investigate these pumps, now. = MUVNIVUUNUOUUUUULLUOUR LUO EEUU LULU. ALOE Os 


NAS ENGINEERING COMPANY 
395 WILSON, SO. NORWALK, CONN. 
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Thermoid 
Multi-V Belts rubber Prods 
cut operating costs 


C, Dand E 


There’s a Thermoid V-Belt for every plant application. 
Section Belt 


Every belt is pre-stretched to provide longer service and 
maximum power transmission without slippage. Thermoid 
C, D and E sections are rayon-grommeted for brute 
strength and extra flexibility that withstands repeated 
shock loads. The entire belt is vulcanized into a solid unit 
that resists moisture, abrasion, internal friction and heat. 


Get longer wear with less maintenance . . . cut your 
operating costs with Thermoid Multi-V Belts. To meet the 
exacting requirements of any plant service, your Thermoid 
Distributor carries a complete line of Thermoid 

Multi-V Belts, Hose and Conveyor Belting. Call him 

or write direct for complete information. 


Fe 
® 


Conveyor & Elevator Belting « Soiaaalie Belting QT 8) Rubber Sheet Packings * Molded Products 1 
pies y-Boks . Palin 4 Molded pom. Industrial Brake Linings and Friction Materials 


Thermoid Company . Off ces & Factories: Trenton, N. J., Nephi, Utah 
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How you can get the 


most out of 4 liquid sugar system 


@e@ i... three hints,” maintains your Flo-Sweet Engineer, 

“will help you get the most out of your liquid sugar system. 

First, make sure the system is designed by engineers who 

are experienced both in liquid sugar and in the technology 
of your food products. 

“Second, have these engineers install the system. 

“And third, use only top quality liquid sugar, blended 
accurately to your individual specifications. 

“Here at Flo-Sweet we're in the habit of helping food 
manufacturers with all three of these important steps. In 
fact, that’s our one and only business. If you aren't already 
enjoying the convenience the sanitation . . . the cost 

cutting and quality-improving advantages of a Flo-Sweet 


system — why not check with us today?” 


“MUST” READING FOR EVERY SUGAR USER: This authoritative new 
manual contains over 200 pages of detailed information on the design, 
installation and operation of liquid sugar systems. It covers the use of 
liquid sugar in major food 

industries, provides a 

wealth of technical data 

on liquid sugar itself 


and gives specific info 


THIS 1S 
LIQUID 
SUGAR 


mationon performance 
and costs. A valuable 
reference work for 
every food tech 
nologist’s library 


Price $5.00 


REFINED SYRUPS & SUGARS, Inc. 


YONKERS, 


N E W YOR A 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 


FROM YONKERS — PITTSBURGH —TOLEDO— DETROIT 
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TESTED 


and 


PROVED 


Pfaudier Piston Fillers... cleanly 
handle up to 800 cans per minute 
(sometimes up to 1000, depending 
on product). There isn’t a machine 
on the market that can match its 
over-all performance. Ask us to 
prove it. 

Just look at the big names in the 
food packing business using Pfaudler 
Piston Fillers. They offer solid evi- 
dence of user satisfaction. 

Then add the tests of time, and 
varied applications under all sorts of 
speed requirements. The 
speaks for itself. 


rece mrad 


What you can gain by using 
Pfaudler Piston Fillers! 


Basically Pfaudler Piston Fillers are 


H. J. Heinz Co. 

Kingan & Co. 

Beech Nut Packing Co. 
Hershey Chocolate Corporation 
White Rock Bottling Co 
Campbell Soup Co. 
Libby's 

Armour & Co. 

Quaker Oats Co. 
Minute Maid 

Gerber's 

Duffy-Mott Co. 
Hawaiian Pineapple Co. 
Borden Co. 

Snow Crop 

John Morrell & Co. 
Swift & Co 


Note the 
valves and pistons (Pig. 1). Very 
simple. Very precise. Accurate to 
within +! 
no tools required to remove pistons 
or valves. You save time and money 

Spillage of produet during filling 
is prevented by a no-can-no-fill de 


“foolproof.” design ol 


19 OZ. Very easy to clean 


vice. Product waste is nil. Right at 
the start vou get a clean package. 

Adjustment of fill is made at one 
point, even while filler is running. 
You save time, save product, keep up 
your production rate. 

Bearings and gears are automati 
cally lubricated, Only three points on 
the filler are hand lubricated. So, 
because cleaning is simple, main 
tenance is no problem. 


by critical users... by time...by varied applications 





| 
t 





Vig. |. These diagrams show position of 
operating parts of valve during intake and 
strokes Action is 


discharge poritive, 


volume of product precise, 


THE PFAUDLER CO., Dept. FE-11, Rochester, N. Y. 


Please send me Bulletin 911, 


Rotary Piston Fillers 


If you are filling any thing from liquids to 
semi-solids, it will certainly pay you N 
to look over this line of fillers. To help tectes 
you, we will be glad to send you our lithe 
Booklet 911. The coupon is for your 


( é 
convenience ompany 


Nddress 
City Jane 


THE PFAUDLER CO., ROCHESTER 3, N.Y. 


ence Aa sat 
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In the laboratory of ‘ 
Wm. J. Stange Co., ay) 
a food technologist 
compares 50-A micro- | 
ground Spice with 
ordinary ground spice 


under a microscope. 


NEW MICRO-GROUND SPICES 


Although spices themselves haven't changed in a thousand years, unsuspected 
qualities have been discovered in them by a recently developed process called 
micro-grinding. Patented by Wm. J. Stange Co., this process consists of feed- 
ing whole natural spices into specially designed water-cooled roller mills which 
pulverize the spice into particles so minute, that only thru a microscope can RO-GUOUND Blech Pepper wele pertdes 
you appreciate their size. Compared to ordinary grinding methods, the new (here magnified 30 times) are practically invisible 
process produces 50 to 100 times more particles of spice ... millions more salah ides 


per pound 


The minute size and vast number of spice particles permit uniform and 
thorough distribution throughout each batch of food product, eliminating 


specking or the formation of hot spots. 


Most important, however, is the standardization of flavor made possible 
by this unique process. This, in addition to the total utilization of flavor from 
the spices themselves makes this new spice one of the really important 


developments in the food processing industry. 


ORDINARY ground (50 mesh) black pepper par- 
ticles (also magnified 30 times) appears as huge 
boulders by comparison with micro-ground spice. 
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Natural Whole Spice Ground 


ass Microscopic Fineness! 
* Only 50-A micro-ground ae 
originated by Stange... give you 
the true flavor of ground spices 
PLUS controlled uniformity, 
together with the following 4 
completely new characteristics— " 


© All the flavor and color of natural spice 
without the specks 


More uniform distribution 

Maximum availability of flavor 
Constant control of flavor intensity 
Maximum retention of flavor 
Constant spice levels during shelf life 


Easy to use, powder form. Available in 
50 to 250 p d bulk c 8, orin 
exact- -weight, batch size packages. 


Available in individual spices or complete 
seasoning blends 





For complete details on applying 


new Micro-Ground 50-A Spices to your fine 


_, foods, write, wire or phone— 


“SILENT PARTNERS IN FAMOUS FOODS"® 


Chicago 12, Illinois Oakland 21, Calif. 
Stange-Pemberton Ltd., New Toronto, Ontario 
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View of battery of special roller mill equipment processing natural spice into 50-A 
Micro-ground Spice. The large steel rollers, between which the spice is ground, are 
perfectly smooth and turn at differential speeds to couse a shearing action between 
the smooth surfaces. Rollers are weter-cooled internally to maintain the spice at a low 
temperature and to prevent loss of volatile flavors 


MICRO-GROUND SPICE..... 
.... ORIGINATED BY STANGE 


Wm. J. Stange Co. who last year celebrated its 50th anniversary, 
spent more than two years perfecting the micro-grinding process. 
Sold under the copyrighted name of 50-A Spice, these new season 
ings are fully protected by patents and supplied to the food in- 
dustry by Stange exclusively. 


Not only are individual spices: pepper, nutmeg, cinnamon, 
etc. available in micro-ground form but in combination with solu 
ble C.0.S. (Cream of Spice) Seasonings. These special blends are 
called Micro-Cream. By combining the two types of spices, 50-A 
and C.O.S., Stange can now produce seasoning blends utilizing 
the special advantages of each to achieve the most satisfactory 
flavor, color and solubility in the finished product. Micro-Cream 
spice blends, too, are flavor controlled to insure uniformity. 


STANGE'S EXPERIMENTAL KITCHENS, laboratories and technical staff are available to 
develop special seasoning blends, of assist you in creation of new products 
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YOU CAN DEPEND ON THE 
* 


When the weighing is fast and the materials are loose 
(or even sluggish!), and you're having a running battle 
with profit loss from weight inaccuracy or the high cost 


of bagging and scale upkeep... 


here’s one scale that won't let you—or your profits—down! 


IT’S DEPENDABLE! The E-50’s work-horse dependability 
makes it the perfect choice for any plant where output vitally 
depends on the perfection of the bagging scale. And upkeep is 
low! You'll find Richardson Scales still in operation after 30 and 
more years of service. 

IT’S FAST, ACCURATE! With the rugged, completely auto- 
matic Richardson E-50 you'll get high speed bagging with accu- 
racies that never before were a practical possibility—up to 1/10 
of 1% under optimum conditions. 

IT’S VERSATILE! Unique design permits the weighing of hun- 
dreds of food, chemical, grain and other materials. The E-50 is 
equally efficient as an independent bagging machine, or as an 
integral part of a co-ordinated production line packaging system. 
Don't let weight inaccuracy and bagging costs pick your pockets. 
Find out about the scale that really unties production 

tie-ups— Richardson E-50. Write today for free illustrated 

bulletin #3749A that tells the whole cost-saving E-50 

story! 


@ 1700 MATERIALS HANDLING BY WEIGHT SINCE 1902 


RICHARDSON SCALE COMPANY « Clifton, New Jersey 


Atlanta * Boston * Buffalo © Chicago © Cincinnati ® Detroit © Houston 








Depend on the E-50 to give 
you fast accuracies of + 1 to 
* 2 o2., or better! 
Bagholders, manual or air- 
operated, are available. 


Memphis © Minneapolis © New York © Omaha °* Philadelphia Duplex Model E-50 bags poultry Ten 50-lb. bags per min. of anti- 
Pittsburgh © San Francisco © Wichita © Montreal © Toronto ® Havana mash up to twenty-two 50-lb. bags biotic are delivered from Duplex E-50 
_ Mexico City ® San Juan per min. at leading feed mill in major pharmacevtical plant. 
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NG ah 
@ Any size @ Any service 
@ Any application @ Horizonta 
or vertical e Always available 


Why FALK Steelflex Couplings 
give the finest protection 


for connected machinery 


Maximum protection of connected machinery is best 
provided by Falk Steelflex Couplings because, thanks to 
their exclusive design, they overcome the damaging condi- 
tions of shock loads, shaft misalignment and vibration. How 
this unique multiple protection is made possible is shown at 
the right. 

Falk Steelflex Couplings give the most economical 
protection, too, because they make connected machinery 
last longer and give better service. Furthermore, when 
actual coupling costs are figured per year of service, Falk 
Steelflex Couplings show substantial savings through their 
rugged all-steel construction, easy interchangeability and 
low maintenance requirements. 

The basic Type F Steelflex Coupling—in 33 sizes to cover 
capacities from 2/5 through 70,000 hp per 100 rpm—meets 
over 90% of all industrial applications. Special or Dual Pur- 
pose Steelflex Couplings are available for problem applica- 
tions. Write to Department 247 for engineering bulletin, 
including selection and dimension details. 











THE FALK CORPORATION, Milwaukee 8, Wisconsin 
MANUFACTURERS OF 


® High Speed Drives 
® Special Gear Drives 
© Single Helical Gears 
@ Herringbone Gears 


® Marine Drives 

© Steel Castings 

© Weldments 

© Contract Machining 


© Motoreducers 

© Speed Reducers 

© Flexible Couplings 

© Sheft Mounted Drives 
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Exclusive FALK Steelfiex 
grid-groove design smothers 
shock and vibration. 


The damaging effects of shock anc 
vibration can shorten the life of any 
connected magmffnery. Here is how the 
Steelfiex_ grfa-groove design overcomes 
theseeOmmon enemies, 


az. \ 
ais 
ipa s 
pre ee 


“s 
- 


... Accommodates 
shaft misalignment 
and free end float 


Basic maintenance 
procedure dictates regu 
lar inspection and correc 
tion of shaft alignment. 
Between inspections, 
Steelflex couplings pro- 
vide protection by accom 
modating unavoidable 
shaft misalignment and 
end float. The gridmem- 
ber which connects the 
two hubs of a Steelflex 
coupling is not fastened 
to either hub, 0 each hub 
can shift without imposing 
load on the other shaft. 


Under 
LIGHT LOADS 
The gridmember bears 
only at outer edges of 
grooves, The long span 
between points of con 
tact remains free to flex 
under load variations, 


Under 
NORMAL LOADS 
As load increases, the 
distance between sup 
ports on the grooves is 
shortened proportion 
ately, but a free span 
remains to cushion 
shock loads 


Under 
SHOCK LOADS 
Under extreme over 
loads, the grid-member 
bears fully on the 
grooves and transmits 
full load directly. The 
coupling remains flex 
ible, within its rated 
capacity. 


FREE END FLOAT 


-»-a@ good name in industry 
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CONTOUR-WELD PIPE ... BEST BY ANY TEST YOU CAN NAME 


Reverse Bend Flare and Flange Flattening Pressure (Tubing Uniformity 
4 
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... with smooth inside 
surface free from 
bead or undercut... 


Now you can get any gage TRENTWELD stainless 
pipe or tubing with a smoother inside surface than 
ever before — free from any undercut or projecting 
bead. Here’s why .. . 

With their new, patented, Contour-Weld* process, 
Trent puts gravity to work. Molten metal in the weld 
zone is always pulled down by gravity — but, in Con- 
tour-Welding, the weld’s at the bottom. As molten 
metal is pulled downward . . . held together by surface 
tension . . . it forms itself into the inner contour of the 
pipe, rather than taking the opposite curvature as 
happens when welding is done at the top. 


What Contour-Weld means to You 

Because Trent has always used uniformly rolled 
stainless strip, Trent pipe and tubing have long been 
known for extremely high uniformity both of wall 
thickness and curvature. Contour-Welding extends 
that uniformity to the weld zone itself. There’s no 
projecting weld bead . . . no undercut. Flanged or 
flared ends are smoother, too . . . cavitation corrosion 
or erosion are completely eliminated. By every test, 
Trent Contour-Welded pipe outperforms any other 
pipe or tubing. 

Test this exclusive new TRENTWELD stainless 


pipe or tubing yourself. You'll find it’s ideal for any 


application, including such demanding ones as high 
pressure hydraulic lines . . . lines carrying corrosive 
chemicals . . . high-velocity systems. And use Contour- 
Welded pipe and tubing with confidence, for it’s made 


by Trent — tube mill specialists. 





SOHSHSHSSHSHSSHSSEHSESSHSSHESSHSHEHTESESEHSESSSSHSSSHSESESESESEOHESESESEEEEEEEEEEEEEEEEEES 


Why Trent's Exclusive Contour-Weld Process 
means smoother welds... 


Here's the conventional way of welding pipe. Gravity pulls 
some of the molten metal down into the pipe to form a bead 
that is extremely difficult to remove by cold working. The cold 
working of the inside bead can lead to undercuts, focal points 


for erosive and corrosive attack. Cleaning is difficult. 


Trent couldn't repeal gravity, so they put gravity to work. 
They flopped the pipe over, and made the weld at the bottom 
Gravity still pulls the molten metal down — but, in doing so, it 
simply makes the weld bead contour correspond to the contour 
of the pipe itself. That's why there's no telltale bulge of 
weld metal on the critical inside pipe surface. And, even on 
the outside surface, the weld-bead contour more closely ap 
proaches that of the parent metal than any other welded pipe. 
*Contour-Weld is the trade mark of the Trent Tube Co, 


for its process of welding pipe and tubing which 
is protected under U.S. Potent 2,716,692. 


TRENTWELD STAINLESS STEEL TUBING 


TRENT TUBE COMPANY, GENERAL SALES OFFICES, EAST TROY, WISCONSIN (Subsidiory of CRUCIBLE STEEL COMPANY OF AMERICA) 
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FLAVOR-GRAM 


CAPSULED RESEARCH FACTS 


THAT SHOW HOW AC’‘CE 


PREFERENCE FOR 


the 


and ales 


Everyone realize value of flavor in building 
acceptance for food products. Modern 
canning and quick freezing have taken great steps 
toward capturing this elusive but important charac 
teristic 

C’CENT, pure monosodium glutamate, adds 
further improvement. It is the only ingredient that 


huilds and holds natural flavors in a wide variety of 


GOOD NEWS FOR 
be glad 

on the 
secret: 


SPINACH PROCESSORS. 
to learn that Ac' 
teeth, at the 
roughness results 


oxalates, found 


and 


added during makes 
ollect on 

By 
flavor as 


higher 


processing, 
the teeth 
ling this 


overcon undesirable 


level of consumer 


PRECISION DISPENSER FOR LIQUIDS 
accurate 
mechanism, 
foods 
Other 
control; 
be adapted 


to 
advantages 
This 


canning 


no drip loss 
for all 
NEW 
vegetables 


FLAVOR FOR VEGETABLES. A 
has 
determination 
The 
the amount of 
vegetable 
after 


of 


to 
reaches 
harvesting and prior 


NT 
YOUR 


cent 
same 
from deposits of 
in spinach. 

these 


characteristic 
no other seasoning can — Ac'cent raises spinach 
acceptance. 


new method of 
been developed by Ac' 
the glutamate content of 


glutamate present. 
optimum maturity 
to processing. 


CAN CREATE CONSUMER 
PRODUCTS 


foods, without adding a flavor of its own. 

The fresher the food, the greater the glutamate 
content. This diminishes rapidly prior to and during 
processing. AC’CENT builds flavor by restoring the 
natural glutamate content to its original level. 

And because AC’CENT is stable, it holds these 
natural flavors through freezing, canning, storing. 
In fact, AC’CENT literally ‘“‘keeps foods young.” 


Both spinach processors and eaters 
rids spinach of its rough, "edgy" 
time enhances its natural flavor. 
insoluble compounds, 
Ac'cent, pure monosodium glutamate, 
oxalates soluble so they don't 


— plus enhancing the 
to an even 


Frozen—food processors now have a fast, 
method for adding Ac'cent to moving containers. 
developed by Ac'cent research, 
- before freezing — at a rate up to 400 cartons a minute. 
economical and efficient automatic operation; 

new liquid dispenser is versatile. 
proces 


A new dispensing 
applies monosodium glutamate 


uniform 
It can 


ses. 


judging the 
cent Pe tri t.cety 


a given 


quality of 
It involves the 

food. 

fresh flavor of a particular young, perishable vegetable 


relative 
the 


s is 
This glutamate diminishes after 
for consumption. It is also lost 


Hence, an accurate measure of 


giutamate content is an index of the quality and may supply a processor 


with a re 
This new method measures 

quickly and conveniently. 

naintaining highest 


Literature and detailed information about any of the 
lems mentioned available Just 
i line on your letterhead 


ye’ 


PURE MONOSODIUM GLUTAMATE 


FLAVOR MAKES SALES... 
AC’CENT BUILDS NATURAL FOOD FLAVOR 


50 


above are on request 
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Jason as to why this brand outsells or undersells his competition. 

the glutamate content of 
It gives the processor a useful tool 
product standards. 


vegetables 


in 


AC‘CENT + INTERNATIONAL, Division of International 
Minerals & Chemical Corp., General Offices: 20 North 


Wacker Drive, Chicago 6, III 


SALES OFFICES 


6138 Berkshire Lane 232 
Dallas 25, Texa: St. Clair Shores 
1250 Wilshire Bivd 

Los Angeles 17, Calif 


12 Doremu 


Mich 


61 Broadway 
New York 6,N.Y 
10 Chestnut St 
Philadeiphia, Pa 


318 W. Washington Bivd 
Chicago 6, tllinoi 


90 Hamlin Avenue 

East Aurora, New York 

214 Front Street 

san Francisco 11, Calif 
355 North 147th Street 

Seattie, Washington 


349 Oak Hill Drive 
College Park, Georgia 
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Here’s How 





you can lower the 


cost of elevating 
| 


LINK-BELT will recommend 
the right bucket elevator from 
13 types in 4 basic designs 


y= not only does Link-Belt make bucket elevators fos 
all types of material — there is specialization right 
down to spacing of buckets . . . the types of take-ups and 
hoods for utmost effectiveness. In addition, Link-Belt 
offers a wide range of buckets for further assurance of 
maximum efficiency in handling your materials 

Installation, maintenance and operating costs are low 
with Link-Belt Bucket Elevators. Rigid, jig-built casings 
are self-supporting requiring only occasional lateral tie-ins 
depending on height. You have quick access to both head 
and boot for periodic inspections. Simple screw or gravity 
take-ups maintain chain or belt tension always 


To be sure of a bucket elevator system tailored correctly 
for your needs, include Link-Belt in the designing of yous 
next plant. Get in touch with a materials handling expert 
through your nearest Link-Belt office. 


Link-Belt 75-ft. high 
bucket elevator lifts ma 
terial from truck dump 
hopper to storage bin 
via screw conveyor, Cas 
ings need only occasional 
tie-ins depending on 
height. 


BUCKET ELEVATORS 


LINK-BELT COMPANY: Executive Offices, 307 N. Michigan Ave., Chicago | 
To Serve Industry There Are Link-Bele Plants and Sales Offices in All 
Principal Cities. Repaet Office, New York 7; Canada, Scarboro (Toronto 
14); Australia, Marrickville, N.S.W.; South Africa, Springs. Representa 

tives Throughout the World c 
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Positive discharge for 
light, fluffy and fragile 
materials or materials 
that have a tendency to 
stick to the buckets 


Continuous discharge for 
range of materials 
light to heavy, small to 
large, abrasive lump 


Centrifugal discharge for 
free-flowing, fine or loose 
materials with small to 
medium lumps 


Internal discharge for 
gentile handling of small 


pellet 


articie such as 


cea casting 
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ONLY 

DE LAVAL 

PLATE HEAT EXCHANGERS 
GIVE YOU 


ALL THESE FEATURES!... 


When the new De Laval Plate Heat Exchang- 
ers were first exposed at the shows . . . their 
design and multiple features attracted wide 
and enthusiastic comment. Now . . . installa- 
tions give further proof that the industry be- 
lieves them outstanding. Before you put in 
any Plate Heat Exchanger . . . check these 
features yourself and you'll order De Laval! 


: 
i 


in|, 


Whi 


Wh 


a 


A High coefficient of heat transfer... 
A Ability to withstand high pressure... 


A Easy and positive assembly and 
disassembly . . . 


A Precision tightening... 





& Replaceable gaskets... 


A Easy cleaning . . . by back flushing o1 hand 
washing... 


A Easy inspection of interior surfaces . . . 


A Flexibility to meet changed operating 
conditions... 


Highest quality instrumentation for precise 
control... 


AND strength and precision construction for 
long, trouble-free life. 


Want all the details? Write for De Laval 
Plate Heat Exchanger Bulletin. 


THE OF LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randoiph St., Chicage 6 + OF LAVAL PACIFIC CO. 201 E. Milibrae Ave., Milibrae, Calif. 
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G-E electrical systems designed to help you... 


EXPAND FOOD PRODUCTION 


With a present food market of over $45 billion and an antici- 
pated $100 to $125 billion market by 1978, food plants must 
expand. The G-E engineer’s approach to your plant’s in- 
creased electrical requirements is through electrical systems 
and components which are... . 

® Adaptable to existing plant setups 

@ Flexible in application 


@ Designed for future expansion 


@ Easily maintained, durable and efficient 


TURN PAGE FOR MORE PRODUCT INFORMATION > 


GENERAL @@ ELECTRIC 
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SEVERAL AVAILABLE TYPES of protective enclosures make G-E motors ideal for all indoor or outdoor uses. New Polyex insulation 


G-E ENGINEERED DRIVES AND POWER SYSTEMS MEAN... 


Modern, more flexible processing lines 


IN THE NEXT TEN YEARS, production must increase an G-E ENGINEERING SERVICES (see back page) can help 
estimated 50% to meet greater consumer needs. Avail you meet production requirements to bring your elec 
able manpower will increase only an estimated 14% trical system up to date. The result is a modern system 
during the same period. integrated into your present plant setup. 

INCREASED OUTPUT AND EFFICIENCY must close the FOR ADDITIONAL INFORMATION on how G-E engi 
production gap between available manpower and _ neered systems and engineering services can help you, 
estimated demand. General Electric electrical systems contact your G-E Apparatus Sales Representative during 
are designed and installed for efficient, flexible, easily your early planning at the nearest G-E Apparatus Sales 
expanded production. Office. General Electric Company, Schenectady 5, N. Y. 


681-5 


Engineered Electrical Systems for Process Industries 


GENERAL @@ ELECTRIC 
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**BUILDING-BLOCK”"’ design of this stack-rack capacitor block HIGH EFFICIENCY and low installation cost of this pumpless 
reduces installation costs. This design means equipment may _ rectifier provide more reliable and economical d-c power. Factory 
casily be expanded or moved to meet plant requirements wired, the unit is ready when it arrives to connect and operate. 














NEW G-E TRI-CLAD* ‘55’ MOTORS, totally enclosed, are suitable for damp areas 


even where hosing is necessary. New cooling system cleans while it cools motor 


G-E MAGNETIC STARTERS and safety switches are compact 
for maximum space savings. Short-circuit protection is pro 
vided by circuit breaker or fusible disconnect switch. 


CORROSIVE ATMOSPHERE effects are greatly minimized SHORT CIRCUIT PROTECTION up to 60,000 ar 
in these G-E Tri-Clad induction motors, Rugged cast-iron savings are provided by all-new G-E 
onstruction makes them excellent for process application ' rademark of General Electr 











SIX G-E ENGINEERING SERVICES... 


HELP YOU PROTECT YOUR EQUIPMENT INVESTMENT 


G-E APPLICATION ENGINEERING helps you and 
your consultants design the right electric system 
for your plant 


2? G-E ANALYTICAL ENGINEERING helps attain the 
optimum electrical system for your application. 
Engineering experience backed up by electronic system 
analyzers save valuable design time. 
G-E PRODUCT DEVELOPMENT laboratories design 
and test new equipment under tomorrow’s condi 
tions to meet your future demands. 
4 G-E FIELD-SERVICE ENGINEERING helps you super 
vise installation, expedite start-up of your major 
electric equipment. 


G-E MAINTENANCE SERVICE from 36 G-E Service 

Shops will repair and uprate your old equipment, 
help establish productive maintenance of your equip- 
ment, furnish emergency service. 


G-E PROJECT CO-ORDINATION means on-time 
engineering, shipment, installation of your electric 
equipment from preliminary diagrams through start-up. 


These valuable services are available to you with 
General Electric equipment. Contact any General 
Electric Apparatus Sales Office. Meanwhile, for the 
full story of G-E engineering services, write for bro- 
chure GED-2244, General Electric Co., Section 681-5, 
Schenectady 5, N. Y. 





If you use MILK or 


...$ee how 


Sherbet 


ee Darky WHEY is an improved dairy ingredient that 
perfects the richness of “old-fashioned flavor’’ in modern food 
preparations. It improves color, texture, shelf-life and appearance 
of food products. And it can save you money too 
of your dairy ingredient costs 
present dairy solids. 


up to 50% 


by replacing part or all of your 


If you use milk, or nonfat milk products, it will pay you to 


- Sweet Dairy Whey 


- for better control over 
texture, appearance, flavor 
Reduces flavoring costs, too 
Candy 


preserves natural fresh flavor, 
texture and sweetness longer 


investigate Sweet Dairy Whey. It’s spray dried, meets or exceeds 
U.S. Extra Grade standard. In addition to extensive use in 

the baking and meat industries, here are just a few of the ways 
Sweet Dairy Whey is being used to improve food products today 


Tomato soups for greater 
heat stability, more original tomato 
taste and no separation before or 
after sterilization 


Prepared mixes and batters 
for richer, golden-brown color, 


appealing milk flavor, and for 
tender, fluffy texture 


Soft drinks for improving body 
characteristics in fruit juice type 
drinks helps achieve proper 
“cloudiness” effect 


provides superior eating qualities 


can improve quality 
Cream- style foods for 
and reduce costs TOO! smoother heavy-bodied cream 
soups and sauces with natural 
flavor. Improved reconstituting 
qualities 
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WESTERN CONDENSING COMPANY ang Somples 


APPLETON, WISCONSIN 
Werld's Largest Producer of Whey Products 


OPS Ray: 
' 32 plants 
ee coast-to-coast 
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“We need BIG 
Stainless Castings” 


“Our Stainless Castings 
are Special” 


BIG~‘SPECIAL'—"7INY ~ NTRICATE”.. 


We can handle any job you have 


Write for your copy: 
“ALLEGHENY METAL 
CASTINGS” 


42 pages of valuable and 
complete data on stainless 
castings proper 
ties, technical data on han 
dling and heat treatment, 
typical applications, how to 
order, etc 


ADDRESS DEPT. FE-71 


analyses, 


“&— For more dato, circle this page number on card at back 





| 


= 


Our Buffalo Foundry produces high- 
alloy steel castings exclusively 
principally for corrosion and heat 
resisting applications. We've had long 
and valuable experience (as a pioneer 
in both vertical-centrifugal and static 
stainless casting methods) with prac- 
tically every type of service condition 
you can name, and we'll welcome the 
opportunity to take on any stainless, 
high-temperature or high-strength 
casting problems you have. 

And not just as a matter of meeting 


the service conditions, either. We're 
ready to handle any special shape or 
difficult-to-cast section your job may 
require ... and any size of casting 
from a few ounces to several tons. 

@ Let us quote on your requirements. 
You'll find Allegheny Metal castings 
unsurpassed for soundness, clean- 
grained strength and easy machining 
qualities. Uniform, too, and reliable 
in supply. Allegheny Ludlum Steel 
Corporation, Henry W. Oliver Building, 
Pittsburgh 22, Pennsylvania. 


You can make it BETTER with 


Allegheny Metal 


Q D 


Warehouse stocks carried by all Ryerson Steel plants 
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goes on the pipe.... 


This new and better way to insulate pipe 
saves valuable production time. Maintenance 
work or new installations can be completed 
faster. The photograph shows how a large manu 
facturer took full advantage of the one piece 
sections that were snapped on the overhead 
piping quickly, while work went on without fuss 
or muss in the plant below 


Ease of installation is just one reason why 
you should use Snap*On. The thermal efficiency 
of this new covering is the highest found in any 
pipe insulation, and because it is made of fine 

glass fibers it is tough and resilient. There is no 
dieiiiciiaaediaal * breakage and virtually no mess to clean up when 
meen ; the job is done. It does not shrink, so the costly, 

55 i aaa time consuming job of pointing up opened joints 


is eliminated 


Your company is in the best of company 
when you use Snap*On, for a list of Snap*On 
users reads like “Who's Who in Industry”. So 
don't put it off—put Snap*On on the very next 
time you insulate chilled or heated piping where 
temperatures do not exceed 350° F. The first 
step is to write for samples and our new bro- 
chure that contains complete technical data. 
Write today. 


 Gusri-Baco 


Mlanifatlaring Company 


'e Thermal and acoustical giass fiber insulations 
@ Railroad gaskets and supplies 


Pipe couplings and fittings 
272 W. 10th St., Kansas City, Mo. 
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IN EVERY SEASON 


ALVA natural fruit flavors have a reputation for better taste 
and better utility for these reasons: 


I. Most of our true fruit extractions are processed through essence 
recovery distillation equipment built to our own specifications. 
This special processing assures the retention of even more of the 
light fugitive esters so difficult to hold in normal extraction procedures. 


>. Storage facilities are maintained under ideal control conditions, 
improving the life of flavors and guaranteeing freshness in each 


delivery. 


3. Through the years ALVA has developed procedures for handling 
fresh fruit which assure 100% purity. 


ALVA true fruit flavors are ideal for every use, and the ALVA 
laboratories are eager to help with recommendations and samples 


for every true fruit problem. 


VAN AMERINGEN-HAEBLER, INC. 


521 WEST 57th STREET, NEW YORK 19, N. ¥. 





VOL. 27 : NO. 11 


FOOD ENGINEERING 


NOVEMBER, 1955 





TRAY RACKS for transporting an exact freezer loading of packaged food were designed to fit snugly in recess between 


open freezer doors so as to line up space between freezer plates and tray rack guides 
90 packages on three trays in one operation. 


feeds from rack to freezer 


Freezer attendant more easily 


These Time-Motion Line Changes 
Profit Management, Labor Alike 


Analyzing “by move and minute,” Seabrook found way to multiply capacity 
without taking more space. And into the bargain, productivity has jumped 
300%, while tasks of the workers are easier and their incentive pay is up 


W. J. SCHEFFER 


Plant Manager, Seabrook Farms Co., 
Seabrook, N. J 


Results of time-studies practically 
applied in foresighted industrial engi- 
neering, are running up gains at 
Seabrook Farms Co., Seabrook, N. J., 
that include a wealth of both tangible 
and intangible dividends. 

These are only five of the values 
won 

1. Production more than doubled, 
with no increase in working area. 

2. Working picture improved, with 


FOOD ENGINEERING, 
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operators now on the incentive sys- 
tem and materially increasing their 
incomes. 

3. Freezer-line labor turnover, for- 
merly high, now cut down to “negli- 
gible.” 

4. Greater protection of product 
quality attained. 

5. Cost of empty-case handling 
slashed some $15,000 per year. 

For full appreciation of the prog 
ress, a word is in order showing the 
contrast of one of the original frozen 
food packaging lines 

Filled cartons from an over-wrap 


1955 


ping machine were hand-arranged on 
trays in three rows of ten each. Loaded 
trays were then stacked onto rack 
wheeled to Bird’s Eye freezers 

These units—the 
plate type invented by Clarence Bird 
eye and subsequently perfected b 
Amerio—are still considered by Sea 
brook as the most efficient for freezing 
packaged frozen foods 

The company cites the unit’s low 
initial cost, low refrigeration require 
ments due to direct heat 
transfer, performance dependability, 
ind generally freedom from trouble 


§ and 


double-contact 


contact 
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AFTER manual filling with packages from the wrapping 
Note 


racked 
curved 


are hand 
provided 


machine tray 


rack 
faster 


unit has guide 


loading 


ill 


hede, » eOReweg 


LOW-LIFT TRUCK 
igned prongs made from channel 
are handled more efficiently 


leverage 


how Vel 


Chalked thi 
is the disadvantage of a higher labor 


against type, 
requirement compared to continuous 
contact freezers 

Let wu 
changes in production linn 


ome of thi 
layout 
tepped-up mechanization by which 
costly labor 
of batch type contact freezer 
crew of at least 

is required just to push a 
rack to the 


tra\ we're 


now recount 


ind 
the company reduced 
phase 
three men for 
mobile tray freezing sta 


Here 


ind arranged u 


tion removed by 
stacks of seven 
traveled 


plate type 


h ind 
on a roller conveyor which 
ilon the ile ot the 
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was extended 
metal 


redesign of 
that permit 


that 
ends units bound 


palletized 


stocks 


of these company de 
900 knock-down 


by addition 


Thus bales of cases 


freezers. Each stack was then hand 
pushed to the “frosting unit” which 
was to be loaded next 
Stationed beside two of thes« 
et facing each other) an operator 
trays between the freezin 
He would lift a tray 
carry it to the freezer, raise or 
position, then 


units 


inserted 
plate from a 
tack 
lower it to 
hove it in 


When the freezer was loaded, plat: 


prope I 


were compressed, then doors wer 


closed and locked. The 


unloading then reversed the cvcle and 


subsequent 


Was equally time consuming 
out, the trays of froz 


Comme 


FOOD 


with metal strap 
save many 


ENGINEERING, 


CASE BLANKS, formerly shipped in bundles of 25, twine 
tied, now arrive at plant in 


these 6-ft.-high stacks of 900 
Fork-lift truck handling of 
man-hours 


were tiered in seven-high 
stacks on a roller conveyor 
parallel to the first, but located on the 
of the 
then pushed on the 
case-packing station, 
where packages were slid by hand 
from the trays onto tables supplying 
the many manual case packer 


pac kage 
CC ond 
opposite side freezers. 


Stack 
rollers to 


Were 
the 


New Way Projected 


lo change all this, time-motion 
studies were conducted on all of the 
line operations from package-wrapping 
I'hese in 
vestigations wer conducted 
by Seabrook’s industrial engineering 
department ind time-motion special 
ists of a management consultant firm 

Stop-watch timing and worker 
movement studies during freezer load 


to warehousing of cases 
jointly 


ing and unloading revealed many dis 
turbing facts. Time was lost when it 
was necessary to load one of two 
and concurrently un 
the other. Worker 
interfered. This was remedied by re 
locating freezers side-by-side, making 
long rows so that all doors now open 


facing freezers 


load movements 


onto a wide common aisle. 
Another finding was that time nec- 
essary to open and close a freezer was 
high compared to 
unloading time. This 
ind closing to 


proportionately 
loading and 
ratio of door opening 
ind unloading was consider 
ibly reduced the battery of 
Amero —contact-plat with 
freezing capacity of 1,500 packages of 
product, were installed to replace the 
former units, which limited to 
YOO-pa kage ¢ ipa ity 

Installed in approximately the same 
the new units 
which not only replaced but increased 


loading 
when 
units, 


were 
wWwc'e 77 ot 


floor area 
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by more than 150% the capacity of 
the original 44 units. 

Also employed are 30 Frick-Murphy 
combination contact-airblast freezers 

The packages are manually traved 
as they are conveyed from the wrap 
ping machine new trays pr 
cisely designed to hold the standard 
size package while permitting spacet 
between Filled trays 
now manually loaded into 
wheeled racks each of which transport 
a load accurately spaced to fill one 
batch freezer 

Justified, too, was redesigning of 
transporting racks when the new ca 
pacity freezers were installed. But up 
ping the capacity of the rack-transports 
from 900 to 1,500 Ib. of packaged 
product in no way raised the labor 
burden. Reason: With the improved 
layout, transfer racks are now moved 
from traying station to the freezers by 
battery-powered low-lift trucks and 
similarly from freezers to pack-off area. 

In brief, one man and a_ power 
truck have replaced several three-man 
crews that formerly pushed the racks 

In truth, there were a number of 
trial and error intervals in the period 
between the dropping of the old pro 
cedure of the abandoned line and the 
attainment of the present advanced 
methods. One of these interludes 
saw attention centered on the proce 
dure for transferring trays from. the 
rack to the freezer 

First tried was placing the rack of 
trays several feet from the freezer 
Thus, with much less movement and 
effort, an operator could load or un 
load a freezer in reduced time 

ven so, time-motion studies were 
repeated to determine whether this 
procedure could be further improved 
And it was then demonstrated that 
though motions for this operation 
less than before, there 


using 


bars rows are 


caster 


wert was still 


<< 


ACTION CLOSEUPS. Left photo: 


until four rows touch stop at side of conveyor 


Trays are unloaded three at a time 
(foreground) that feeds to automatl« 


excess movement—too much effort ex 
pended and unnecessary 
sumed. 

As a solution, 
ments were in equipment and 
procedure that today 
three operators can load and unload 
less tired at the 


time con 


idditional improve 
made 
with the result 


all 77 freezers and be 
end of a shift than 
ittending much fewer freezers 
Here are the details: First off 
mobile racks were designed 
against frosting plates 
the space between the opened freeze: 


forme rly whe 


to 


accurately in 





FOR DETAILED flow-view of Seabrook 
operation, turn to this month’s four- 
page FE foldout—‘Freezing Line 
‘Doubles’ for Peas and Limas” (p. 


118-121). 


o] 





doors. Shelves that support the trays 
were then designed to hold the trays 
in exact position to slide from the 
rack into the space between the plates 
Ends of the angle-iron shelves are 
now curved down to serve as guide: 
for more in loading as well as 
for assuring accurate alignment of the 
trays when pulled from the freezer 
Then there was devised a special 
tool that makes it casy for the op 
erator to slide, with one simple mo 
tion, three trays into the freezer at onc 
time. Hooks on the end of the push 
pull bar fit over the handles of the 


Cas 


trays to permit pulling them from 


the freezer three at a time 


Loading-Bar Evaluated 


In an effort to learn the eff 
cient tool, the standpoints of 
volume production and fatigue to op 
erator, different push-pull bars wer 
made that handled three, fou 
ind five units at a_ time 

These lengthy studi 
the three-prong push-pull 


most 
from 


two 


prove d th if 
bar wa 


onto a 


are elevated by manually operated hydraulic lift (A) to level of feed conveyor 


transferred from lift to conveyor by 
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sweep (B) operating in channel (¢ 


1955 


§2-in 


most suitable. Each additional prong 
meant pushing and pulling an added 
0 Ib And each in the 

of prongs loading 


iding 


reduction 
number increased 
ind unlo time 

Lhe three 
iluminum tubing over 
proved the best 
standard 

One of the m 
of the present 
the rack 
of measure on which to base individual 


for 


prong bars, now made of 
hardwood core 
ill ind 


have iround 


ire now 
t important gains 
the fact that 
used as a unit 


system 1S 
now can be 


incentive pay freezer loading and 


unloading 


Novel Case-Loader Indexing 


Of major consequence was the mod 
ernization se-filling 
Manual case-loading was replaced by 
1 sequence that is fully automat 
except for tray dumping and indexing 
controlling. Required wa 
considerably the 
plant staff than merely installing a 
loader 


of « procedure 


machine 
more cngineering Dy 
mechanical cas 

Indexing packages, 
lines four abreast on the conveyor feed 
to the 
many 
l how 


in unbroken 


1utomatic case filler, pre ented 
Here 
overcorne 
the rate of 
with the 
of eight 


mechanical problems 
the difficulties 
to permit case loading at 
000 packages per hour 
ent off crew 
workel 


Rach 


wer 


pr three cus 
each 

loaded with 30 
with a 30-lb. load 
travs of 40-lb ipacit 
itely transferred from freezer: 
packing bi in clectric truck 


tray each 
il ‘) with | 


mmmedi 


md 
ir 


to cast 


Case-Off Operation 
Company engineered de-traying con 


tems transfer frozen par kage 


ind feed 
Turn to page 


them 


wide wire belt, which advances the: 


whit photo Next. four row 





INTO BIN 6 go 3 Ib. of fumigant, via flexible hose connecting cylinder and pipe system. Scale beam is first set to desired 
dosage. Next, three valves are opened—cylinder, air, and one of 18 point-of-application valves on the panel. Then fumi 
gant flows to specific spot. And that does it 


20 Spots Fumigated From 1 


Surer, Safer, and in One Sixth the Time 


Using centralized system, Carling’s whole score of critical brewhouse 


areas are treated in a trice with new low-dosage fumigant 
Second in a Series of Three Articles* 


A. E. COOL and L. E. McQUILLEN routine involving insect control—that 
merited a thorough evaluation, with 
the twin goals of saving time and 
cutting cost 

out a well-planned pr in spic-and-span order, and meanwhile What this brewery sought was a 
ventive sanitation program is—as any has ever been on the lookout for simpler, safer, more effective, and less 
one can appreciate—a considerable means of improvement, expensive method of fumigating 20 
task Particularly, there was a phase of its coattered spots in the brewhouse of 

It takes time. And time costs brewhouse sanitation—a most essential she plant 


money > ot the I Hon as Key decision of the company was 


*Safety engineering 


Respectively, Supervisor of Brewhouse, Carling Brewing Co., St. Louis, and 


Vice-President, Ferguson Fumigants, Inc., Ferguson, Mo 


Long aware of these factors, Carling tem will be the subject of the concluding tg cal] in Ferguson Fumigants, Inc., 
articie ¢ bs ‘ 


Brewing Co. of St. Louis has never coming er of uitial articl of nearby Ferguson, Mo., to survey 


pared expense in keeping its brewery a Pa we ag gi Oct. p. 62). Its insect-control system and make 
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CEILING CLOSEUP shows 1}-in.-dia. 
copper pipes that carry quick-acting 


fumigant to brewhouse areas, 


better one 
And the outcome was the cooperative 
development of a highly efficient cen 
tralized fumigating system. 

raking two pipefitters about two 
days to install, this was a completely 
enclosed arrangement of lines for fu 
migating the 20 areas single 
remote point by the opening 
and closing of valves. 

This new system has fulfilled the 
company’s goal—has proved an easier, 
less hazardous treating operation that 
saves both time and money. 

No longer are the company-licensed 
fumigator and his assistant apprehen 
sive about their job—for the 


recommendations for a 


from a 
mere 


new 


AUTHOR COOL turns valve to feed fumigant to Malt 


piping splits above two 


Malt hopper 


just 


mills on floor below, 


method does not expose them to fumi 

Instead of walking 
climbing around the facilities and cat 
rying along fumigant, gas masks, and a 
halide leak detector, they work from a 
single spot, shooting fumigant through 
a closed system. 

Previously, it took these men about 
3 hr. to spot-fumigate the 20 areas. 
But this job now requires only about 
30 min. 

And today fumigant isn’t wasted 
as it was by the former treatments, in 
which it was judged that some 25% 
was lost to the atmosphere. 

Another time-consuming chore in 

ft aiou 


gant hazard and 


toting of cases holding 


valves so fumigant 


Mill No. 1. Single 
fed into either 


coppel 


can be of two 


is also treated 


two dozen 16-0z. cans of fumigant, 
which had to be opened and the emp 
Moreover, application 
dificult because many 


sible 


ties di posed 
of fumigant was 
areas not easily 


were acce 


How System Works 


In the new 
mounted 100-lb ( 
hooked up by 


1 4-1n 


operation a scale 
vlinder of fumigant 
polyethylene hose to 
pipe in the 
Piped fumigant is fed 
ing of 
brew 


fumigating panel 
e drawing 

ive Opening ind clo 
to 4U 


ich 


spots in the 


house time a valve } opened, 


(Turn to page 159 
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DOWN TO DETAILS on Carling’s 
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efficient 


network fumigating system, 


with all 20 dosage points indicated 








Recelver, dust filter 
ond exhoust blower 
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SCHEMATIC show 


into macaroni and 


new 
emolina 


ire numbered to (6) to key to 


bulk-handling system for unloading, 
noodle pre 
specific 


Foods, Ine 


on opposite 


Delmonico 
illustrations 


ses at 


page 


storing, dumping, blending, and directly feeding flour o1 
Note systematic utilization of floors. Operations 


In-Plant Portable-Bin System 


Speeds Flour Into Process .. . Sharpens Inventory 


WILLIAM G. HOSKINS 


rler Hoskins Ce Libertyville, til 


1 hires prim ranged 
by Delmonico Y ( of Louis 
ille, Ky installed its 


highly engineered flour-and 


when it new 
emolina 
handling tem 
© hirst, thi 
facility of 
im proc bin 
of flour o1 
man-hours per ca 
© Second, it 
checking of 
tinuou mventory of stock 
© Third, it was desired to blend thre« 
kinds of flour or with re 
grinds at any ratio 
Drawn up by 
Thomas and Peter Viviano and their 
chief Leo bBuser, these 
objectives were efficiently fulfilled by 


sought the 


dumping 


compan 
unloading, and 
100,000-Ib. carload 
semolina in routines of 


wanted accurate weight 


flou fo serve as a con 


semolina 


Delmonico Owners 


engineer, 


66 


our consulting firm, Glenn G. Hoskins 
Co. of Libertyville, [Hl 

Careful preliminary 
ing into account the needs of manage 


planning—tak 
ment as well as the requirements of 
the engineering and production de 
unusu 


partments—has resulted in an 


ally smooth, versatile system. 


Selected for storage facilities wer 
portable 4. 000-lb capacity lote Bins 
(Tote System, of Beatrice, Neb 
Primary reason for this choice was 
that overall cost of the 
tem would run less 
cvlindrical 
constructed outside th 
I'wo other 
would 
there 


bin-handling 
and storing sy 
than if a 
tank 
pre ent building 
1) New 
not be required, 
sufficient storage space for the 
Bins on the Sth floor; and (2 
ment of bins required only the 
simple use of small lift trucks 


<-Car-capac ity 
were 
reason 
thus 
Was 
Lote 
move 


building work 
Since 


FOOD 
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Iruc, some extra labor was seen 
required in the routine, as compared 
with employment of fixed tanks. But 
there were the advantages of flexibility 
and lower initial cost of the bin 
method. And it felt that these 
more than made up the difference. 
Referring to the drawing (top) and 


(accompanying — pag¢ 


Wads 


illustrations 
key-numbered operations show steps 
in the advanced system of bulk 
handling flour or semolina. 

In addition, there are two ‘Tote 
lilts for dumping noodle flour, to 
with adjustable speed drives 
to permit blending of two 
types of flour in any desired ratio 
Also, a blower (Roots-Connersvill« 
provides air under pressure to convey 
noodle flour to the automatic-dis 
charge noodle-flour press storage bin 
on the Ist floor of another building 


ibout 300 ft. away. 


gether 


(Reeves 
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Closeups of Streamlined Flour Handling 


TO PERMIT emergency dumping FROM RECEIVER, semolina is discharged into worm screw-conveyor (A) 

of bags of flour in box cars, port that feeds into eight Tote Bins. These bins are connected to conveyor with 
able dump hopper is attached to dust-tight nylon sleeves (B). As first bin fills, semolina backs up into screw 
flexible metal hose. Pipe (A) can be conveyor, and it is then carried over to second bin and so on down the line 
connected to nozzle on discharge of until all are filled. This feature enables flour-room operator to let load-syatem 
GA Airslide car (B) to draw flow run automatically for more than an hour, while he dumps bins or tends to other 
into 2-compartment receiver (Dracco) duties. His handling of a bin from storage to loading, weighing, and back to 
and bag-dust filter on roof. Blower storage takes only 4-5 min, And in this way Delmonico Foods is able to run 
(C) activates air slides on cars through 25 bins covering a carload in a mere 2 hi 


WEIGHTS of all Tote Bins were FOUR TILTING mechanisms, raised by overhead track-mounted winch, cant 

adjusted at manufacturer's plant the bins to 45-deg. angle for unloading. Complete discharge of flour from 
Tare weights of lift truck and bin bins is assured by vibrators mounted on the tilting devices. Dracco bag-dust 
are checked on Toledo Printweigh filter (A) controls dust generated in surge hoppers, press storage bin and 
scale, Net weight of semolina in bin noodle-flour dump station. Control panel (B) for macaroni flour dumping-and 
is printed on card kept in bin’s” storing system includes indicating lights that show which components are in 
holder. Ample space on 5th floor per operation. There is additional tilting equipment employed by the company for 
mits storing different types of flour noodle flour Especially to be noted is the high order of sanitation that | 
and semolina for simple inventory. maintained in the Delmonico plant 


FROM 5TH FLOOR dumping station, flour or semolina 6 SPECIAL press-stcrage bin holds enough flour to run 


drops into these four surge hoppers located on 4th a 1,000-lb.-per-hr. press for 24 hr. High-low level probe 
floor. Draver feeders on discharge of these hopper mn (Fielden Tektor) sense and light-indicate level of flour 
able blending of three kinds of flour with 1-t0-10% Blower for Airslides turns on when probe at bin discharg: 
regrinds, in any desired ratio. Use of the surge hoppers is uncovered, and valve opens to let air flow to Alralids 
permits change of empty Tote Bins without having Timer holds valve open until flour floods outlet, ther 
feeders run out of flour valve and blower turn off 
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SINGLE-FLOOR ARRANGEMENT of all brewing vessels makes for efficient operation. Automatic controls (left), lauter 
tub and grant (center), brew kettle (right), and cereal cookers (foreground) are all within a few steps 


“Horizontal” Plant Layout 
Ups Brewing Performance 


«| Further, Utah company’s novel brew kettle aids high-altitude boiling, cuts 
operating and cleaning labor ... € Dairy-type cooler for wort improves 


plant heat balance ... @ and stock-house tank suspension eliminates heavy 


floor construction, reduces refrigeration load 


A. E. SCHARR 


Production Manager, Fisher Brewing Co., 
Salt Lake City, Utah 


As a matte: pectacular 
building in the brewing field hasn't 
been wholly nfined » the large 
nationals 

That th 


come up with modern, 
mstruction 


also 
id ini ed SM ale 


— 
regional bDrewernes 


demonstrated by the 


recent expansions at Fisher Brewing 


68 


Co., our plant located in Salt Lake 
Citv, Utah 

l'o supply the growing Pacific In- 
termountain market, we invested 
$750,000 in a brewhouse and 
afte! study and 
engineering research 


new 
cellars, considerabl 

This design places all brewing ves 
els on one floor—a feature that elimi 
stair climbing and makes all unit 
operations essible to the 
Also included are automatic 


nates 
easily acc 
brewer 


FOOD 
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controls that minimize the element of 
human error, 

Modern in architecture, the new 
brewhouse is specially engineered for 
quality control. Ihe laboratory, 
equipped with large windows, views 
the entire brewing operation. And 
wherever possible, Thermopane win 
dows (from floor to ceiling) are used to 
get maximum natural light 

Keying the operation was selection 
of a brew kettle suitable for boiling at 
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(center cone) and low-pressure jackets (botton 
proper wort boiling at high altitude 


the 4,2( ft. altitude of this brewery 
Specifications also called for a unit re- 
quinng minimum operating ind clean- 
ing lal OI 


Top Kettle Performance 


We selected a kettle made by Zi 
mann Co., Stuttgart, Germany. It’s 
unique in this country. Instead of the 
“percolator type” heating clement, 
this unit has two separate steam 
jacketed sections. 

Kettle efficiency plus automatic con- 
trols give us a daily production of 800 
bbl., which requires only three brewers 
or 24 man-hours, 

In operation, steam pressure (125 
psi.) is reduced to 25 psi. for the 
bottom-jacketed area of the kettle 
where a temperature of about 267 | 
is maintained. ‘The jacketed rising 
cone in the center of the vessel is sup 
plied with 40-psi. steam (287 F. 

These high-temperature sections jyorion ; 
produce a vigorous, rolling boil (see 
photo) which is given a_ circular 
spiral-like motion by an agitator turn 
ing at 3 rpm. Kettle’s large heating 
surface and effective heat transfer per 
mit rapid boiling at this altitude. 

Made entirely of copper, the 450 
bbl. vessel is a special, smooth, hand 
riveted unit. It brings incoming wort 
157 | to a boil when 
the cone reaches 40 psi 

I'he large diameter of our stainl 
teel Jauter tub enables a rapid draw 
off (125 bbl per hr.) to the 28 cock 
of th pen grant below 

Cleaning of the kettle i imple 
ince there are no tubes. After it cool 


1 workman easily scrubs the kett] 


pr ure it 


lean in a mere half hour. 

Adding efficiency to our operation i I 
1 wort cooler (Cherry-Burrell), one of rigeration 
the first of its type to be employed in to keep th 
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motion to 


ket 


1) Tol 


develops current 
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wort 


KETTLE INTERIOR: High-pres 
agitator drive that rotates 


and rapid heat ti 


ae 


anste. 


towards outer periphery of 


‘ across kettle bottom 


pre-treated brewing 
on and refng ited 
other Btu 


\ t 
i ) 


ratu from 
nt hi it 


ided from 
Phu 


con 


at 


permit 


adds 
kettle 


and | 


+ rpm 


impetus 
Avitato) 


sure 


l 


rapid 


art 


to 


cone 18 topped by 
re heatin urface 


bollin 


VIGOROUS BOIL is provided by kettle’s special design which imparts “spiraling 


High cone temperature 


rolling boll ane 
create cireula 


ato cet! 


AUTOMATICALLY CONTROLLED 


heat 


exe 


if 


hanger 


100 bbl 


Coo 


pel 
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WEDGES are weighed, then each is added to a group 
weight pieces prior to coating 


cutting 


WHEELS are split horizontally, placed on 
1 of similar 


head, separated into 32 wedge-shaped portions 


Dip Coating Puts Cheese Wedges 
Back Up Front 


@® PROCESSOR thus economically prepackages natural product in familiar shape 


@ RETAILER is saved headaches and losses, while pleasing the customers 


FE STAFF 
In spite of the wide acceptance of natural cheddar 
prepackaged in 4- and 1-Ib. film-wrapped slabs 
still continues a large demand for the wedge-shaped 
portions cut from the 
With this in mind, Oregon’s Tillamook County Cream 
ery Assn., which had already perfected a mechanized 
line for the slabs (FE Apr. '53, p. 90), again put a spot 
light on the wedges 
Experimental work on prepackaging them had been 
helved during perfection of the slab operation, Now 
this project was reactivated. And final result was installa 
tion of a plastic dip-coating system that 
> Makes wedge packaging economically feasible. 
> Provides the best available protection for the cheese. 
> Eliminates labor, also cutting and dehydration losses at 
the retail point. 
Present production of the new line i 
OZ.) per 5 hr. day 


{ heese 
there 
round wheels 


3,000 units (12 


Preparing the Wedges 
First 


( he dd il 


operation is cutting the wheels of 
honzontal axes Then three 
ec top left photo) 


step inl the 
in half along their 
placed in the wedg 


wheels are lice 


70 


his has a cutting head comprising 16 stainless steel wires 
stretched tightly from center hub to outside rim. 

Cutting head is drawn downward through the cheeses 
by manual cranking. ‘This produces 32 wedge-shaped 
slices from each of three wheels, making a total of 96 
portions, each of approximately 12 oz 

Since this method of cutting does not result in pieces 
that are exactly uniform in weight, each portion is scaled, 
then combined with others in the same weight group be- 
fore coating 


Then Comes Coating 


Weighed wedges are next impaled on prongs of the 
stainless steel wire racks used to convey them through the 
coating machine*. ‘This unit is installed in an air condi 
tioned room for safety, comfort, and operating efficiency. 

Racks move through two coating tanks and over three 
drying levels on 90 ft. of roller chains powered by a 4-hp 
motor. Drying is accelerated by a gentle blast of heated 
il 

In the first tank, wedges are dipped in thermoplastic 
wax. ‘This tank is electrically heated, maintaining a tem 
150 F. Next, the immersed in 
*Machine ‘ dipping ethod were developed 


R A. Zue Palmer Pre 
ous 


perature of cheese is 


and patented 
ack Corp 
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CHEESES are impaled on stainless prongs of dipping rack (left). Filled 
rack is hung on conveyor (right), that dips wedges in melted wax 


Steril-Kote plastic. 
65 F. by water coils in the tank’s bottom. 

Loaded racks travel through the three drying levels, 
then the dipping procedure is repeated to insure against 
the possibility of pin-holes in the coating. About 15 min 
is required for the two round trips through this unit 
Wedges are then removed from the prongs, and th 
apertures made by these are carefully, manually closed to 
provide a perfectly sealed coating. Coated wedges ar 
then labeled, with exact weight of cheese noted on each 


I'his coating is cooled to approximate ly 


Packaging Complete Picture 


One of the knotty problems faced in the finished pro 
duction of the wedge slices related to assurance of a safe 
easily filled case. ‘This was finally solved by first arranging 
12 of the wedges in a semicircle, then binding them 
closely together with a stapled strip of paper-board to 
guard against their shifting. The bound wedges are then 
slid into the closely fitting carton which, for product pro- 
tection, is made of 200-lb.-test corrugated board. Filled 
cases are stored in 40 F, rooms until shipped 

To serve the cheese, consumers need only peel off th 
coating—a very simple operation 


wedges are then 


COATED dried 


redipped before packing 


arranged in a 
then slid 


wedges are 
corrugated-board 


5 LABELED weight-marked 


bound with 
hipping container: 


circle strip 


into final 





Wedges to Slabs to Wedges 


Big-volume retail outlets have been the scenes of some 
swift and revolutionary transitions in food packaging. And 
processors, being acutely sensitive to the demands 
needs of these mass-markets, have hastened 
favored types of packages. 

Obviously, a well-meaning aim. But how assure mutual 
benefit to both processor and retailer? 

Take the case of prepackaged cheddar cheese in 1%- and 
l-lb. slabs. For the retailers to call for these items was 
reasonable, cutting, weighing, marking, and 
wrapping of wedges from a round-wheel cheddar was time 
consuming and, also, resulted in some loss of product. For 
the cheese makers, too, the wedge-shaped slices seemed to 
present almost insurmountable packaging problems. 


and 
to produce 


because 


So in their frantic haste to supply the market, many 
cheese makers changed to 20-lb. rectangular blocks that 
could be easily cut mechanically and wrapped with auto- 
matic equipment. 

However, the fact remained that the wedge-shaped slices 
have continued to stand high in the customers’ eye. They 
are not only the “old familiar” but also connote to many 
buyers that the cheese has been freshly cut from a wheel, 
thus appearing more desirable and appetizing. 

Consequently, Tillamook Assn. of 
Oregon reactivated its experiments on packaging wedges. 
And the upshot has been installation of a unique dip-coat- 
ing process which, as described here, pays dividends to both 


County Creamery 


maker and seller. 
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IMPACT-IN-AIR COMMINUTOR is mill employed. Left: Chicken parts and broth are first reduced to a non-gritty 
puree, Right: Then other chicken pieces are impacted to uniform particles before being put in puree te comminu- 
ior see Author Kovac’s article Impact-In-Air Grinding Wins Significant Benefits,” FE May, p. 69.) 


They Turned By-Products 


Into Profitable Co-Products 


—by pooling pertinent know-how on ingredients, seasonings, and new proc- 
ess techniques. Result: A molded heat-and-serve item than can be made 
in various shapes from poultry pieces or other foods . . . Process and 


equipment detailed . . . Food product variations explored 


GEORGE M. KOVAC and ROY E. MORSE’ 1 steam-jacketed kettle or pressure 
I Or Peay TA cooker, until the meat slips readily 
Reseorch Director, Wm. J. Stange Co., Chicags from the bone (which saves consider 
able time). 
often hear of ou 1 tr Poult: & Egg Co. and Dee Jay Then after cooking, the separated 
products inte lable Farms, Cincinnati. This “by-product wing tips (long bone of the second 
only rarely that the pr ‘rrown to co-product stature’ resulted joint removed), whole necks and 
items having a valu from management's enterprising efforts backs, hearts, chicken skins, and giz 
equal ti reater than. the pare to win better and broader utilization zards are comminuted with measured 
ommodit: for its poultry by-product amounts of broth. High rotor speed, 
elopments in m¢ Moreover, the method may readily impact edge of blades, and a fine 
ey have brough be applied to many other foods for screen are used in this pass. Result is 
w;wothing the re production of a wide variety of spe- a non-gritty pureed paste. 
ict cialty items (panel, next page). With stainless stee] on all parts con- 
example, the new froz Employed is a patented proc ee tacting the product, the mill features 
rve item in popular sti flow diagram) applied in commercial an integrally supported spindle mount- 
Chickettes-Drumstich production by the Cincinnatians in ing. And its “snap-apart” design per 
nd made at Waldron ooperation with D, Ridenour (Wm. mits quick changing of the rotor to 
J. Stange Co.) on seasoning formulas its knife edge, the screen to a coarse 
ind with The Cog Corp. on comminu- opening, and rotor speed to approxi- 
tion techniques. mately 4 that of the pureeing opera- 
l’irst, chicken is cooked, either in _ tion. 


Re 
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Opens Door to Other Foods 


With only slight adaptations in the process described here, other food items 


may be used to produce similar specialty products. 


ean be varied to make novel 


FIisH STICKS 
filleted fish, process eliminates saw 
ing (fish dust) itself 
to a high-speed continuous opera 
tion, It also allows admixing dark 
and light-meat fish. 

LOBSTER STIChKS 
ster frames with 


to recesses and cavities. 


CRAB 
with meat 
cavities, 

BEEF STICKS 


wiener-like 


designs. 


Using cleaned but not 


loss and lends 
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adheres 


Employing 


meat that 


STICKS crab frames 


Veins 
ing 


adheres to legs and 


lo produce a bre ack d 
produet. 


Many of these have already 


following the process illustrated here. 


items 


And incidentally, the shapes 
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for meat packers. 
HAM STICKS —For 
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seafood gourmets. 
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CHICKEN-STICK 
PROCESS 
FLOWSHEET 
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MR. QUALITY 
CONTROL 


ee MA. MANAGEMENT 


Ww ‘ 


‘ SUPER DUPTR LOLLIPOPS I 


The Voice of Quality Control 


factual record of product quality 
rightful part in 
table? If the 
product in 


. has the 
But what good is it if he doesn’t take hi 
full, vigorous participation at the conference 
know-how of quality control—in finished 
materials 


job is only 


raw 
the 


evaluation of 
then 


and in 
the 


proce regulation 


isn't emphasized at top level 


fractionally done 


Well, Mr. Q.C. finds himself 
having failed to establish 


What's happened here? 
with more than he can handle 
a quality control organization that up to its re 
sponsibilities. Only when Mr. Q.C. straightens out this 
situation will Messrs. Sales, Operations, and Management 
get the timely, pertinent quality information they need 
Fact is Mr. Q.C. must all his service on 
the idea that more is involved than just hit or 
test For reliable quality information he 
dinate a clear-cut control scheme, with these five elements 
thoroughly resolved Well-defined objectives Prope! 
sampling plans, Reasonable and flexible testing schedules 
Good statistical procedures for gathering and interpreting 
Coherent and convincing reporting 


faces 


‘sell’ users of 
miss lab 


must coor 


data 


Are You Laughing Mr. Q.C.? 


Or Do These Scenes Strike Too Close to Home? 


Grin or grieve—it remains that too many quality controllers fall victim to these working 


“twists’’- 


which range from inter-department impediments and task tensions to various 


spasms and ties of specifications and techniques 


HENRY B. ELKIND, JR. 


Testing Laboratory 
New York City 


Supervisor, Centra 
The American Sugar Ref na ( 
that an eftective quality opera 

le ot every food proces: 

life in the Quality Control] 

Perhaps something is lacking 

nable explanations f the kind 
i quality mtrol group may encounter. In 


, ¢ \\ 1 rather intangible kind of 


iccomplh hment 
It may yppear to lack such punch as Mr, Sales 


74 


( Xpre SSCS 


month we hit 


14.5 


tells Mr. Management Last 
hundred thousand—a new sales 
month for last year!” 

the very characteristics 
such as thoroughness, tech 


whe li hi 
umpteen record 
ibove the 
Furthermore 
for successful quality control, 
nical know-how itive, weighed judgments, do 
not lend themselves the stre when it 
to competing for the attention of Mr. Management 
ilso foster other ills that 
from the quality contro] 


inhi 
some of needed 
ind COnSCT\ 
readily to come 
hese same characteristics may 
in severely diminish the return 
ictivity 

And now let u our eve ovet companying 
ketches—intended to afford a close-up of seven major 


ulments plaguing those who work at quality control. 


run the ac 
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Specifications—Rough-Plus! 


Here, Mr. Q.C, takes some really decisive action. But 
alas, while under the influence of ‘technique for tech 
nique’s sake,’ he’s too long nursed the ‘numbers gamé 
and so has lost his perspective of realistic specification: 
To get thus out of touch is all too easy—particularly when 
his liaison with Mr. Sales is weak. In consequence, ulti 
mate requirements of the consumer are lost from view 


Light Left Under the Bushel? 


Mighty stunning, his array of charts and 
forms, equipment, and super-system, But it 

all much ado about nothing if he doesn’t 
speed out the information for use by Messrs 
Operations, Sales, and Management. And if 
he’s gathered a whole flood of data, who'll 
have time to digest it all? To use it? In 
short, Mr. Q.C. must face up to the continu 
ing task of culling out useless data and 
delivering the really necessary key material 
in a form for ready application by plant 
management and the various departments 


MR MANAGEMENT 





Follow the Leader? 


“T like this one fine! It’s a dandy!” cries the Chief, afte: 
taste-testing several pops from the sample groups——and 
our sterling characters, Mr. 8. and Mr. Q.C., quickly 
follow suit with loud echos of the Big Man’s sentiment 

But whoa! Don't reliable evaluations require that each 
person do his own rating without being influenced by 
others? They certainly do. And AAA Super-Duper Lolli 
pops, Inc., might well consider establishing a trained test 
panel and also running careful consumer surveys to get 
closer to the true acceptability of its ‘pops 
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Findings In Curbstone English? 


Sure enough Q.C. is a very well informed technical 
person with a vast specialized knowledge of his subject 
He may forget, however, that this is a prime reason why 
he was hired—that is, for his ability to grasp facts per 
tinent to the product with an insight that is superior 
to that of the others. This slipping his mind, he blithely 
pours out reports couched in a flow of ‘magnitude sigmas’ 

all perfectly clear to him, true, but only so much 
gibberish to those who must have findings that can be 
readily fired into direct action 











10° QUALITY 
POPS 








The Ones That Get Away 


Tragk but he’s too late. And doubtless a lot more of 
the off-mix ‘pops have already gone, Ali of which empha 
izes the greatest of QA sins——fallure to nip inferior 
products in the plant before they can get out to the 
Likely, it wouldn't have happened if Mr. @. 
had good finished-product control, But in truth, that 


consumers 
only part of it: Actually, every element of hia depart 
ment's operation must be right to insure an efficient 
checks, lab 
testing, and all the rest, What's more, top teamwork with 


job—incoming products inspection, process 


every department is required, For Q.C. can’t do it alone 
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They're ultra-fine on checking ¥ And inspections ¥ 


AT ONE of 39 plant-inspection areas, sanitarian 


CONTROI LAB examine all iIncomin 
f xt ! chart Report then goes to V.-P. Wiley 


t t 


ind finished ‘ ed oO fi 


This Checking on Checking 
Makes Sanitation Foolproof 


Cracker Jack puts four sanitarians on periodic inspections, then “doubles” 
on them through a vice-president and outside consultant—and a similar 
sure cycle is applied for lab checks on materials . . . Company’s routines 


for inspectors and rules for workers set outstanding pattern 


W.R. HOLTZ echelon down to production-ling Because of building size, and hence 


employees, it comprise ix highly to facilitate the activities, the plant 
organized drives on our objectives is divided into 39 clearly established 


by checking, acting—and then 1. Weekly and _ fortnightly plant inspection areas Assigned to check 
peciiic zones of the 39 are four key 
night superin 


Chief Chemist, The Cracker Jack Co Chicago 


king on that checking and inspection 
we make certain our pre Quarterly checkups by a qualified ersonnel day and 
ition program at ‘The outside initation consultant tendents, plant engineer, and chief 
0., Chicago, is as fool Laboratory examinations of ma hemust 
can make it terials and equipment lo make certain there 
m assures that our rou +. :mplovee-sanitation training pre ips, each inspector must initial and 
positive—backed by top ram date inspection cards hanging from 


I 

tand that sanitation Well-organized cleanup 
6. Selection of equipment, facilitic Inspectors then submit 
| th ports to the vice pre ident And a 
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ors every second weck Lhes« must 
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| ‘must’ in the manufacture written ré 
quality confections, Cracker ind practices representing the op 


ion that considerable time 
money go into this program which 1 
headed by Vice-President & General 39 Areas Checked 
Manager W. D. Wile, 


Actually, we have mounted a multi Vhoroughness in candy-plant sani indicated 
phase attack to keep the company tation is exemplified by our every-weel Our vice-president 


roduc { 1 mination - ree or Ol every -ormmel! cr ANTS PCCLION ubmi ed ncn cna nores TO Supel 
luct t t f W ork ther-week plant-i tol ibmitted, tl tes t | 
visory personnel responsible relative to 


reads all report 


ng through cooperative efforts from routine 
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officially reported 

Consultant's inspections takes a full 
day at all locations—plant as well as 
each storage facility. He issues reports 
to the Vice-President, along with find 
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hemical analytical firm. ‘This check 
ing is to pin down any possible pres 
ence of insects, larvae, skins, rodent 
hair, pellets, ete None of these, 
however, has been reported 

lo keep abreast of developments 
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Also, clean-up chores are facilitated 
through use of automatic scrubbing 
units and power-vacuuming machines. 

Dust gets no opportunity to ac- 
cumulate, because we have a built-in 
vacuum system in our popcorn-han- 
dling facilities, marshmallow-casting 
room, and packaging areas. More- 
over, vac outlets are spotted nearby 
each marshmallow-depositing machine 
And constantly, during two shifts, a 
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Sanitation Rules for CJ Workers 


rhe sanitary operation of a food plant requires the coopera 


tion of all employee Here are some of the 


rules that 


more important 


employees’ must be observed-——plain, common-sense 


rules. Employees must work to break all bad habits that vio 
late these rules 

1, Every person handling food during processing must, at all 
times, be completely dressed in clean clothing, including an 
adequate headcover, and must keep hands and body clean. 

2. An employee who is ill, or who has blemishes or breaks 
in the skin on hands or other parts of body, shall report to 
the supervisor before starting work. 

3. After visiting washroom facilities, all employees must 
wash their hands with soap and water before returning to 
work. Signs have been placed in the toilet rooms as a reminder, 
and sufficient soap and towels are provided 

4. Use of any form of tobacco is prohibited in the plant, 
except in smoking areas. 

5. Food materials that drop or spill on the floor, or otherwise 
become soiled or contaminated, must not be returned to pro- 
duction, but must be placed in a waste container. 

6. Work areas and equipment must be kept clean during 
production hours. 

7. Outsides of bags, boxes, or other shipping containers must 
be cleaned before dumping raw products into production. If 
this is not done, dirt and other forms of contamination, which 
may be on the surfaces of such packages, will contaminate 
products 

8. All containers from which food materials are used, must 
be kept tightly covered, except when in use, Everything must 
be covered when operations cease for a period of time, such 
as at night, or over week ends. 

9. In carrying out their work, employees must: 

(a) See that all raw materials are entirely free of signs of 
insect infestation or other contamination. 


(b) Refrain from spitting in work areas. 

(c) Keep doors closed and avoid making any building open 
ings that are not properly screened or otherwise protected from 
entry of flies or rodents. 

(d) Place waste material in waste containers. 

(e) Always avoid climbing over open containers or proc- 
essing machines, since this commonly causes dirt on the feet 
to contact them or fall into them. 

(f) Be certain oldest raw material stock is used first 
meanwhile checking each new container for possibilities of 
infestation or other contamination before using. 

(g) See that broken packages of food material are not left 
lying around open in the plant. (Transfer such material into a 
sanitary package that can be completely closed.) 

(h) Keep clothing lockers clean at all times, and if assigned 
special drawers or cabinets, clean them out frequently. 

(i) Cooperate in keeping all objects away from walls, out of 
corners, and out of spaces under stairways. 

(j) Think! Sanitation is in many ways just common sense, 
so think before acting and thus avoid any possible contamina- 
tion of products. 

Our company is proud of the sanitary conditions that exist 
in its plant. It does not simply want to sell a product in an 
attractive package, but wants to be sure that it is manufac 
tured in a manner that the consumer will not hesitate to 
approve 

Our company hopes that each employee will likewise take 
pride in sanitation, and cooperate. 

Should any employee observe anything in the plant which is 
not in compliance with what he believes to be good sanitation, 
he should report it. 

Objective is to keep this preventive sanitation program at 
the highest level of effectiveness. And our criterion may be 
the frequent comment from among the 10,000 visitors who are 
annually shown through the plant: “This is one of the clean 
est plants we have ever seen.” 
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INFORMATION RACK on a main traffic aisle at Campbell plant stimulates employee interest in wide variety of sub 


jects. This achieves effective communication reaching more than 80% 


of working force 


Racks of Good Reading 


Strengthen Worker Relations 


Campbell’s gives out attractive variety of publications that build employees’ inter- 


est in “solid” information. And the plan proves excellent communications medium 


Average American seen hungry for the truths that offset propaganda. 


IVAN C. MILLER 


Associate Editor, ‘Food Engineering 


Sometime ago, Campbell Soup Co., 
Camden, N. J., decided it had need 
for a special type of communications 

Basically, this need stemmed from 
a sharp realization of management ex- 
ecutives: They were aware that other 
communications uch as the 
monthly house organ, Campbell Peo 
ple, filled a considerable gap in the 
employees’ knowledge of their 
pany and its role in the national in 
dustrial picture. But this service could 
be decidedly augmented by more ade 
quate communications. 

Corollary with this was the 
prospect of creating greater rapport 
with all employees. For this, in turn, 
would strengthen the general worker- 
relations structure 

In a comprehensive 


media, 


com 


view 


review of all 
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related problems, ommuni 


cations technique was decided on. Its 


i Plonce I ¢ 


1 | 
was to bring to every employe 


iin 


iriety of useful information 


i great 


on subjects such as basic economics 


government, self-help, etc., which nor 
mally most employees would not find 
readily available. 

At the 
that a greater 
could be established between the com 
pany ind it leading to 
better daily working relationships 
the Information 
toward 


ame time, it was hoped 


mutual understanding 


employee 
R ith 


elf-en 
oluntary ab 


Chosen wa 

means 
through 
orption of information 


Program 


lightenment 


Pays Off Handsomely 


And today, after continuing check 
ups and reviews, there is strong evi 
dence that Campbell’s iction did re 
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thar fustest wit th 
mostest that the 
pens has paid off handsome ly in that 


sult in getting 


ind Program 
valuable intangible—goodwil 

| mployee: 
ind elf-help the 
St he 


hited ber List if 


appreciate informathon 


company, in turn bene 


now has an indirect 


eans of reaching and interesting em 


in management lewpoint 
idiciou clection of the 
material placed in the rae 

program ha be 
orce mM 


HOOK Iet ole 
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rratif 
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no Way 
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} mt e , shan OME BUYER'S peal 
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“SUBJECT MATTER was selected so that every employee MOST POPULAR THREE—with first choice “Our Con- 
ould find something of interest each month.” stitution, presented in modern everyday language.” 
be obtained for 5 jul those booklets on one specific 
[he presence in the ibject 1\ port begins to find 
recognized new in them information of such interest 
itions removes from. the inc ilue that he oon begins to 
lame yust on J itterings the su picion ot pocket nd read booklets on other 
#f the Amencan busin op ind “Company stuft ubycct 
factually preset help Although the full results of this 


tanding wi hy nT Where They‘re Put rogram, which now has extended 


tem | 1 te r several years, cannot be inter 
nformation ) Ol | Aim ha been to locate the Tack prete 1 in term ot tangible savings, 
rategicall 0 that each employe reverthele ne findings are meas 
il matte Va cted t ) on ery day \reas are irabl 
employee woul na thin 10SCl egulations permit 


ridot eke Checking the Score Sheet 


na intecn 
\lmost never is a booklet discarded 
Department 


' 
, iside the building or in the vicinity 
onsible tor the maintenance 
of the plant [his would indicate 
ind for keeping them : ; : 
: / that most of the 45,000 booklet 
ed with booklet 


1 a8 = taken annually—a 98% pickup-——are 


f the system ti 


nied by the employe to their 
home where some at least are id 

¢ amd enjoyed by the families, to 

ition depend i@ number o 

loves ' 


! 
ind allot 


Some of the serial publications at 
ct more interest than others And 
iployees who have somehow missed 
tin current number of their 
rit i quick to send in request 
copii Others want additional 
ype Also, if « nployec ; think a 
ries that is popular with them is 
being dropped they let it be known 
that the vant it continued 
Hlandyman, a do-it-yourself maga 


hausted 


mulated 


ATT one such popular publication 
r which there are frequent requests 
Oth r various home-type 
ipyect I 

cle oted to 
onstitution flag 
topics are also 

As would 


uch as th 








Booklet Sources Used by Campbell Bg sano, «marge + 
The National Research Bureau, Ine. White & Arnold I ecial-season booklet 


124.N. Sed St., Burlington, Lowa 1150 2nd Ave., New York City 21 vee whe hristmas carols. 


Robert F. Stone & Co.., Employee Information Service of for workers 
P.O. Box 88, Clayton 5, Mo. National Assn. of Manufacturers 


2 . Ne *k ¢ 17 bet 
Kirk & Co., Publishers 2 E. 48th St., New York City he h requests fo 


270 Park Ave., New York City 17 The Economic Press ; hildren booklets. featur 


‘lair, N. J. 
Good Reading Rack Service, Ine. Montelair J | coloring, strong! 
76 9th Ave.. New York City 11 Channing L. Bete Co. Ine. i eioh Hi 
sreenfield, Mass. whicl 
Independent Economic Research Greenfield, Ma inter n tl ree publication 
Foundation Stevens Publications _ . 
Hadilvme, Conn. 139 E. 52nd St., New York City 22 
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hin y th it 
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Too Man Hand* 


ta Your Pockets 


THESE BOOKLETS “cover economics of American Bus 


iness, combat criticism of system.” 


Varols 


AS Lhristmas 
Al ae 


7 


“SPECIAL-SEASON BOOKLETS of 


handbooks should be in demand—but 
it is both surprising and gratifying to 
find a great interest in the booklet 
titled Understanding the New York 
Stock Exchange 

However, the most popular booklet 
of all the hundreds offered 
Our Constitution, in modern print 
ing and everyday language. Many 
months after the supply was exhausted, 
requests for this booklet were still 
coming in—‘‘for ‘Tommy to take to 
school” or “to send to my folks in 
Detroit,”’ ete 


h 1S bec i 


Ten Months’ Checkup 


When the information rack pro 
gram had been in use just short of a 
year, with more than 150,000 pamph 
lets already distributed in the Cam 
den plant, a preliminary checkup wa 
made. ‘This revealed that about 92% 
f all material racked had been taken 
by the employee 

The average circulation pro ed to 
run higher than three pamphlets per 
employee per month—better than had 
originally been hoped for 

These facts prompted an informal 
survey among permanent hourly em 
ployees chosen at random in the plant, 
with interviews made by the Person 
nel Department And here, results 
confirmed the figures on booklet cir 
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And while 10% 
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lurthermor 


Port dd 


racks regularly read 


the booklet 


never do 


Oct isionally, on! 
of those 
pamphlets, on] Yn 
mat 
Answers to 
evaluation of the project were 
revealing: Of those interviewed, full 
90% reported that most of thei 
fellow employees viewed the booklet 
rogram favorable 
“‘ust didn’t 
Of cours¢ 
satisfied, as 
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comic 
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know 
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there were those 
indicated by 
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NEWSSTAND PUBLICATIONS. 


“SUPPLEMENTARY PUBLICATIONS 


of National Re 


“Kasily recognized, they 


propaganda and ‘Company stuf 


“Faith Today 
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leach me to live better 
Learn many good pointers, ““Gain 
i lot Learn 
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It was brought out in the ITVe 
that of the 
hown to employe 
terview the 
Home and Family, Mechanical 
echnical, How to Decorate 
Ilome, and Handyman drew th« 
favorable reaction 
he next 


omewh 


these comment 


' 


much wunportant in 


representative pamphlet 
during the in 
group that included 
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most 
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t ot a 


Coverin 


urprise to all 
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information rack 
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find the booklet 
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onnel Department has alway 
issure that the 
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[he attitude of the 


hop stewards, 
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? 
union personne 


I 
and union officers has 

tablished the acceptance of the pro 
ram by this group—which proved to 
be more interested and better in- 
formed regarding the than 
the rest of the employce: iewed, 


proyen t 
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CROSS-GRAIN molder pa 
to loaf, operates at 45 loaves per 
man, Open construction and easily rotated 
lane Mfg. Co., 


designed to give superior 
re, shape 


cleaning and maintenance 


Mid, (R2ZA) 





UNIVERSAL molder-panner employs 2-stage head for 
curling and sealing sheet at right angle to, or in line with 
direction of sheeting. Air-centering device guides dough 
piece, vacuum removes excess flour.-The Century Ma- 
chine Co., Cincinnati. (82B) 


64 New Bakery Units 


Demonstrate Design and Operation Advances at Bakers’ Show: Molding ® Panning ® Coat- 


ing ® Forming ® Handling ® Mixing ¢ Whipping @ Slicing © Wrapping ® Baking ® Vending 


8 MOLDERS, PANNERS AND PROOFERS 











CONTROLLED-HUMIDITY swe roo as full 
on plastic door anitary consti ) aye prod 


ompre ed-airdri 


HEARTH dough it 


! 


MOLDER handlk ny types of 


ate at 50 loave 100 rolls per min 


Wallace & J nan | jelleville, N. J. (82K) 





LABOR SAVING panner handles twist 
at rate of 50 per min 


twin, one-piece 
Unit is built to fit any type 
Said to save one to two men as against 
operations W 2) 
(82D) 


dough 
and size molder 
previou 


Sexauer Bakery Service, 


Dalla 


REDESIGNED proofer-panne favors low height 
extruded, positioned on robot-fed trays 
through proofer.—-Am, Mch. & Fdy. Co., New York 


Buns 
then go 
(82F) 


haped 





~ 
) 

oe) Bes 
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SWINGING PARTER for easy clean LIGHT-ANIMATED display of flexible proofing box that eliminates under 

ing, flexible stop that prevents dough over-proofing during changeovers. Auxiliary storage chamber enables one 

pieces from doubling up, feature new more racks to be diverted from circuit, thus shortening exposure time of re 

cross-grain molder-panner Read maining ones. When returned to circuit proofing time lengthened.-Read 

Standard Corp., York, Pa. (S83A) Standard Corp., York, Pa. (82B) 


6 UNITS FOR MIXING AND WHIPPING 


Ci 


ONTIMGOWS 
CAKE MIXER \ dg 


IMPROVED appearance, ease of WP DOUGH MIXER hermetically CONTINUOUS cake mixer converts 
cleaning feature new 80-qt. heavy ealed during kneading, powered by pre-blended batter to desired density 
duty mixer Has power bowl lift drive in tilting head, Rubber-wheeled texture for depositor Capacities 
timed operation, easy clutch, quick pan holds 165 Ib. flow Distributor 150-450, and 100.600 geph Water 
acting clamps Hobart Mfg. Co National Equip. Corp New York cooled head Baker Perkins, Sa 

Troy, Ohio. (83C) (S3p inaw, Mich, (831 


AIR-WHIP attachment cuts cake PORTABLE HOMOGENIZER han CREAM is whipped faster, to greater 
mixing time saves baking powde! dle ream filling vVhipped topping volume, tirmer quality by air-unit that 
Fits vertical bowls to 80-qt. Used for at per hr. Pressures from 500 fits any 20-qt. mixer. Employs vari 
meringues, icing creams, too 4 automatically controlled ible-speed ac.-dc, blower, -~- Homog- 
Saylor Homogenizer Co., NYC $F #egeman Co., Brooklyn. (83G) enette, Inc., N. Arlington, N. J. (83H) 





cil 


PORTABLE 
hr. Wate 


er 


reflon 


hen 


84 


ro-bo 


CAKES and dou 


iced to de 


and 


peed 


handle 


jacketed kettle ha 


Cony 


Chicago 


evor 


easily 


(84) 


frame 


remo 


sired thickne 


by two 


GLAZER-ICER uses “curtain” of syrup, has hold-down belt 


CHOCOLATE coate! 


ilit 


| hail 


coverage 


sneet 


pape ! 


ubme 


coating 


New 


100.500 doz. unit 


type 


ed 


ita 


from 


tor with 
kettle 


York 


ICING ma 
changeable 


to ribbon 


cake Supply tank thermostatically con 
Corp sew York (84B) 


SWEET GOODS and cakes iced con 
uously by variable-speed depositor 
water-jacketed open-bowl for 
filling Mallet & Co Pitts 

1c) 


ir 
Piw 


hine for cakes and sweet goods features inte! 


lide-in die for fast change-over from sheet 


Head adjustable over 14-in. ranges American 


Breddo Corp., New York. (84G) 
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INTERCHANGEABLE heads enable production of ‘penny EXTRUDER fo: 
beer’ or standard (thin-unit size) pretzels on thi acuum in rotary 
chine American Mch. & Fdy. Co., New York. (S5A) tickelber & 


4 FLOUR HANDLERS AND 2 STARCH DUSTERS 


SOLIDS a fluidized, moved up to FLOUR transfer unit « le eu EFFICIENT 
00 ft. through regular pipe by low inloading fron i i to b 
pressure air. Special filter eliminate ” to wage, Capacity 15 ton 
cyclone Fred D, Pfening lumbu i } ull »., Catasauqua, Pa 
i 





FLOUR (up to 175 Ib./min.) is air CRAIG starch duster cut 1A i PNEUMATIC DUSTER efficient 
conveyed through sanitary tubing by time, pneumatically dust niece ect tare f reuse without sift 
combined fluidizing-pressure J. H chamber. recover tarch for reu ! 1 156 sa. ft f rea illiv 


Day Co., Cincinnatl. (85F) EK. A. Ber rf) 0,, Ne ork, (85G Dry Spray Co New \ k. (85H 
Turn page for more units —> 
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NEW-TYPE stabilized traveling trays that move in pattern for most efficient heat and moisture exposure feature Cyclo- 
thermotron oven, Self-loading, automatic unloading are integra! features. Capacities: 2,000-6,000 lb. per hr. Choice of ex- 
colors and 1 ; }-tone combinations Haller Oven Co., Pittsburgh. (S6A) 


3 OVENS AND 2 BREAD VENDERS 


TRAVELING-TRAY OVEN has portable, automatic loader REVOLVING-TRAY OVEN features crack-proof reels, tip- 
nd unloader tabilized tray electronic variable-speed proof trays, automatic self-adjusting tray arms, positive 
ive. Start top, reverse witches in center of front sear drive. Colored porcelain, enamel or stainless finishes. 
panel, Controls in mast panel.-Century Machine Co Sizes: 8 ft. 10 in.x7 ft., to 17 ft. 7 in.x12 ft Middleby 
Cincinnati, (86B Marshall Oven Co,, Chicago. (86C) 


Sacco Tw Vakit Ty Wenonne Macrae 


Always Worm 


VARIOUS-PRICED baked goods are dispensed from vend BREAD VENDER handles from one to three varieties, ¢ 
nachine equipped with automatic change-maker, Unit ls and cakes, holds 72 loav: Used indoors or out. Lat 
ited, Products visible through glass panel.—-Stallwort! t may be ate eterson Oven Co., Franklin Park 
Vendl Machine Corp., Easton, Pa. (86D) (S6B) 
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3 WRAPPERS 
5 SLICERS 


HIGH-SPEED—up to 75 loaves per 
min slicer-wrapper combination in 
corporates block feeding cntter for 
maximum production, electro-me 
chanical flow control to separate 
loaves after slicing, Handles all types 
of heat-sealing materials, employs 
conventional and curved plate pilus 
flexible fingers to insure perfect seal. 
New Roller-Hold eliminates wear 
and backlash Package Machinery 
Co., E. Longmeadow, Mass. (S7A) 


Fay 
ROTARY cutting attachment for ex STRAIGHT-THROUGH feed, heavy COMBINATION roll and twin slice 


isting reciprocating machines cuts duty reciprocating knife slicer for permits slicing single rolls in pan 


both sponge and sweet goods at band raisin and heavy breads handles 7-16 cluster rolls 
up to 200 ft. per minute in. loaves. Has automatic indexing double decker roll 


in or out of pan, and 
speeds completely 
Weighs only 300 lb. Readily adapt and hold-back mechanism on infeed through four acro Handles more 
able to any make machine.—-J. W conveyor Maine Machine Work than 300 package per hr Alto 


Greer Co., Wilmington, Mass. (87B Los Ange Corp., York, Pa. (87D) 


cream-filled STRAIGHT-LINE wrapp 


iced cinnamo! 


VERSATILE wrapping machine handles 
pie crackers at high speed without damage. Use (hot-dog 
I ind round 


cakes 
all type packaging materials. Code dater card cutte 
automatic feed and delivery attachments optional Hud 


on Sharp Machine Co., Green Bay, Wis. (87E 


70 per 


Turn page for more units —> 
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2 NEW BREAD PROCESSORS 


pace, cut processing time. Equipment 


floor 
Creamery Pact 


STABLE FERMENT UNITS eliminate s 
y n | nin ilx!) in and au 


hui a ngredient hoppe in tomatic controls. Left 


1% 
C0 hicago 


6 PAN STACKERS, GREASERS, AND DUMPER 


>| 


a " ¥ 
i 
BUN-PAN STACKER groups 


7 
stored on 
deposits stack on 


100 


tl 


ae ys: eS 
DE-PANNER, de-lidde emove idl icked and 
. , Oa ‘ ta of ‘ ther fed 


depo it 


p oduction more pan 


and and then 
Co Velden & Pulver 
Ill, (88K) 


tacker ejects truck from 
Peterson Oven Ine Chicago 


SST) 


¢ 
t 
7 / 


a 
nae. * , 
cake pan en CAKE PANS 


GREASER for fi: ) 
Variable I est deposit« in 
coating i disks, quick-chang 
Cincin cake or 


('o New York (SSH) 


NON-CLOGGING pan-greaser spreads 


revolving wire 
blow it into 


at speeds ofl 
Loy two coater with oll or grease on 
re screen, then air jet 

bread pan Dukay Machine 


H Day Co 
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os 


rounder ADJUSTABLE cooling period and airdriven chain el 


AUTOMATIC roll line comprises divider and 
(right), proofing cabinet (center), former-seeder (rear) 
System will handle up to 700 doz, per hi Winkle: tray transfer between sections. Moisture 
Baking Machine Co., New York . (S9A) 


features of this cabinet. Limit awitche gover! 


lo minimizes 


Doughnut Corp., New York, (S9R) 


w 


SHORTENING is completely, easily HANDLING ystem for hortenin 


then liquefied emp ectrically- heated 


SEEDER (arrow) ust spray to 
dampen rolls. Seeds feed to flat emoved from drum 


plate roll pass over on wire belt VV team-jacketed holder-invert dumping carriage elect 


team heated melter Read eated NOmMing tank 


Hopper is removable-—F. M. Stew. 
Pa (SUD) 


art, Philadelphia. (89C) id Corp., York 


SIMPLE operation cleaning re ELEVATOR-LOWERATOR 
sembly are feature of fat filter rroduct from roll col 
them 


washe! Sparkler Mfg. Co harge 
in, Il. (898) 


page for more units —> 





ANIMATED FLOW-CHART displays features of con CONTINUOUS food freezer employing Union Steel con- 
tinuous dough mixing system now under development veyors, York refrigeration was shown pictorially. Box is 
ve greater efficiency to bread produc made of 6-in. Styrofoam laminated to Fiberglas Union 

& Fdy, Co., New York, (90A) Steel Products Co., Albion, Mich, (90B) 





TART molder for small bakers OSCILLATING pray eliminates PRETZELS, rolls, etc. are packed in 
handle 1500 pleces per hr. Unit dead spots in rack washer equipped film at 30-50 per min. by Verti-Pak 
forms, fills at same time Excelsio: vith automatic cycle timer Alvey. unit Mercury Heat Sealing Equip 


York, (90C) Ferguson Co., Cincinnati, (90D) Corp., Philadelphia. (90E) 





a 


FLUIDIZER moves flour § (50-1000 OPEN-RACK of aluminum all as KAISER roll machine, has auto 
ib./min.) 200 ft. with low-pressure easy-rolling rubber-tired casters matic feede seede! uniformly 
aly unlimited distance with multi \lso available do-it-yourself” kit molds 1% to 2 2/3 oz. dough pieces, 
unit Superior Separator Co., Hoy Bucks C Enterprises, Quaker 106 per min Henry Laber & Assoc., 


kine, Minn (90F) Pa ( ; New York (90H) 


For More Details, Circle Key Numbers on Readers’ Service Card 
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FORMULATING: Vitamin solution (delivered from mix-tank on floor above) 
fs measured in bottle(1), then 
powders to form a coating solution 


APPLYING: 


pe risé 


Two pipe line 


mixed (3) with 


then chuted to 


and 
auto-weighed (4) 


alcohol is heated (2) 


Rice is 


olution ovel rice 


trumbol Grilling 


trumbol below, where solutions are added 


Seals Enriching Additives 





On White Rice 


Special technique of enrobing grain premix with fortifying solution solves prob- 


lem of restoring B,, niacin, and iron—with precise proportioning to required levels 


... System engineered “from scratch.” Sanitation and safety features included 


R. R. MICKUS 


Manager, Research & Promotion 
Rice Growers Assn. of California, Sacramento 


Actually, expediency sired our vita 
min-mineral rice fortification process 

But it was engineering that made it 
economically feasible and efficient 
And demonstrating this is our specific 
technique for enriching the white 
milled grain to 
tional demand 

Briefly, our follows th 
method in which white-milled grains 
are wet down with thiamin and niacin 
in acid solution, and dried.* Then, an 
alcoholic solution of fatty acid 


meet special nutri 


proce > 


* Procedure developed by Furter, M. F 
et al. (industrial and Engineering Chem 
istry, 38, 486 1946) Patents on the 
basic process are held by Hoffman-La 
Roche Co., and plant operations are under 
a non-exclusive license and on a royalty 
free basis. Further, this company assisted 
in plant design 
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tear cor 
wood resill) 1 ipplied 

linally, before the 
they are dusted with 
ture. This product is th 
OI Preis vii hi 
white-milled rice 

So highly fortified is this concen 
trate that | Ib. mixed with 199 Ib. of 


1 protein, and abieti 


ticks 


in iron-tal 


Prati dr 

mix 
concentrate 
later blended with 


“It Became 


as well as expedient, to target fortifica- 
tion when, some four years ago, Puerto 
Rico passed Act. No. 430 stipulating 
minimum vitamin-mineral levels for 
milled white, parboiled, or whole rice 
—not less than 2 mg. of B,, 16 mg. of 
niacin, and 13 mg. of iron per pound. 

“For we have a stake in this specific 
market of some 100,000,000 Ib. of 


white-milled rice annually. 


milled rice, brings the final product 
up to requirements, 

Although 
eral |e | ire 
quire ment nm qu hon 
iuthor 
emed idvi ible 


ttamin-min 
tipulated b th 


PLTALE 


or com 

| ifet facto 
Vitamin B, can 
| 


during POTiP 


pan lig 
vas d 


panel 


oten torage of 


rortihes 


imperative— 


“In particular, 
the should 
15% 
when it is washed in cold water accord- 
ing to conventional procedure. 

“Consequently, the added nutrients 
had to be sealed to the grains 


it was required that 
not lose than 
of these vitamin-mineral values 


rice more 


as now 
accomplished by our enrobing-solution 
method.” 


R.R.M. 
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After 
with 


COATING: addition of 
Next 
rank 


cars iron-tale mixture 


Phen operation repeated 
longed cooking of ennched m 
iit 
} 


iter contaimimmg certain mineral 


lherefore, our ennched premix 


this guaranteed-per-pound content 
| | 


Vitamin B 
" 
Niacin 


lron 


low tilt he 


al 


vitamins, half of coating solution is applied. 
rolled into trumbol and dumped by 


omewhat higher quantities im 

offset certain manufacturing 

occur in both mechanical 
1hbic il Proce 4 

In tormulating the dusting powder 

fheient tal md = ferric pyro pho 

mixed to coat batche 


ee flow But the 


coating solution (which poses a 


four 


diagram 





SCREENING: Being sticky, solu- 
tions create rice clumps, These 
Rotex 


D 


are removed by screens 


handling problem) is made 
ufficient for just 
Then, to 

solution 


up in a 
a single 
time, 
two 


qu mtits 
batch of 
cnough 
batch 
take 


lined 


SAVE 
for 
Coating 


rice 
Vitamin 
of rice 1 prepared 
place trumbol*—a_ shghth 


drum fitted with lengthwis« 


a 


ously designated trombol 
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PROPORTIONING 
40 gf Premia 
to 50 Ib white 
milled rice 
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1odib 
bogs 


SCHEMATIC OF 
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PROPORTIONING: Concentrate is chuted to weigher (1) from which 
4-pocket, cylindrical dump (2). Depressed ale arn toy mv feed, Milled 
This load closes circuit that unlatches concentrate dump Xz e 140 
dump the 50-lb lot. Concentrate and milled rice then blend it 
Any mechanical failure actuates visual-audible alarm 


bafHes. And, winnie trumbolimg the 
vitamin-mineral-coating materials, th 
operator formulates coating for th 
second, 


Mechanical Application 


Premix is made in 2,500 Ib. batch 


of which rice comprises 2,150 Ib. and 
the vitamin-mineral-coating matcrials 
350 Ib. Process is made continuous by 


ilternatcly using two mixing trum 
bols 

Solutions are piped to the machine 
by two separate lines, one of which i 
made of stainless steel for the cor 
rosive vitamin mixture Lhe Linn 
feed to perforated pipes that run the 
full length of the units. Solutions ar 
gravity fed and drip from perforations 
Also, the system has a compressed-air 
device for blowing pipes clear after 
usec, 

Rpm. of trumbols, which have both 
forward and reverse drives, may b: 
adjusted to required speed After a 
2,150 |b. charg chuted to a unit, 
speed is adjusted to 12 rpm. Then 
vitamin solution, volumetrically mx 
ured from a bottle on floor above 
valved to the rice. When the bottl 


. SAFETY: Alcohol 
empty, the line is blown clear with 


Two manometers res 
compressed air. It requires about 10 adjusted by operator) 
min. for thor Turn to page 169 sanitary layout is explos 
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a 140-2 


quantity 
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an electri« 


if 


eve 


sunt 


anutoew 
(4) closes circul 
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CLOSEUP of spiral con- 
veyor, pivoted out from un- 
platform into truck-un 
(B), then loading position. It swings 
storage bin. Weigh on circular monorail (A). 
Inlet hopper (B) connects 
with truck gate. After un- 
loading, unit swings back 


bulk 


goes 


<€TRACING flow of 
From truck it 
conveyor (A) to de! 


ugat 
via splrai 
bucket elevator 
into rool 
hopper speeds scaled batches 
to process by spiral con- 


veyor (C) and tap-offs (D). 


Small Plant's Big Engineering 


Pays Handsome Bulk-Handling Profit 


Progressive preserver cuts costs, boosts production with specially designed 


sugar moving-weighing system. 


Further, company’s advanced instru- 


mentation automates process, simplifies quality control 


LEONARD TRAUBERMAN 


Assistant Editor Food Engineering 


plenty of sense in 
benefit most 


\iajor engmeerng certainly makes 


th mall-to-medium ¢ which can 
itably fi 

In demonstration, take the Iheresa Friedman & 
Sons, Inc., of Philadelphia, processor of top-quality jam 
ellie Here, astute management has made 


mpr ive gains im production operating effi icncy, and 


ol 1pan 
om if 
case of 
mid preserve 
control—through three moves 

It switched from open kettles to vacuum pans, thus 
speeding batch cooking and boosting product quality. 

It installed an automatic bulk-sugar handling system 
that has cut costs, batching time, and storage requirements. 

It put quality control right on the production line by 
adopting instream refractometers (FE Sept. p. 68), which 
give instantancous Brix readings during cooking. 
further simplifed by a somewhat unusual 


jualits 


Proces ing is 
dant layout involving two levels of operation, one sevet il 
feet above the other, on a single floor. This permits grav 
ty flow of finished product from holding kettles to filler 
Proce takes place on the upper level; packaging on 
the 


Bulk-Sugar Conveyors 


will first consider the 


ugar-handling vstem pe tally 


I ret the overall pi tur we 
n of th 
signed for 


ifomat 


mall-plant us 


\s a bulk-sugar truck backs up to the plant platform, 
it is met by a stow-away spiral conveyor, which swings 
out by monorail from beneath the dock. Then the truck 
gate is connected with the conveyor’s inlet hopper to 
discharge the sugar into a 42-ft.-long bucket elevator. 
Latter delivers into a 50,000-lb.-capacity, cork-insulated 
torage bin on the roof 

After truck is unloaded, the conveyor pivots back into 


Instruments Are Major Factor .. . 


¢) ‘. ‘ ‘ 


eho) 0066 0068 


00 


TEMPERATURE CONTROLLERS regulate pasteuriza- 
tion of finished goods in jacketed kettles. Red light signals 
end of cook, and steam is cut off automatically 
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WEIGH HOPPER 
motorized feeder 


into 
bin 


sugar discharges 
cork-insulated 


ATOP ROOF, 
50,000-lb.-capacity, 


Rate ,200 1b./min floor scale 


stow-away Unloading time for 24,000 Ib. of 
sugar is but 20 min 

Sugar goes to process via a motorized rotary-vane feeder 
underneath the bin. The feeder connects to an S00-lb 
capacity weigh hopper, which is directly below roof level 
Here, an automatic 1,000-Ib. capacity) links 
down to a floor scale. 

The hopper discharges into an overhead spiral con 
veyor that feeds three steam-jacketed premix kettles via 
tap-off chutes. ‘This arrangement offers flexibility for 
further increase in production, since additional kettles 
can be fed by other tap-offs from the conveyor 

Flow of sugar from storage to kettles is controlled by 
an adjustable photoelectric cell mounted on the scale 
This unit permits automatic weighing of the exact amount 
of sugar required for a batch. Operator has pushbutton 
control of the operation, since the feeder is interlocked 
with scale controls. 

With this specific system (J. C 
ton), one man can handle 800 Ib. of 
min. And, very important, no sugar is exposed or manu 
ally handled in transit 

Typical batch ingredients—fruit or juice 
and premixed in the jacketed 


position 


beam s< ale 


Corrigan Co.. Bo 


Sugar in about 


ugar, pectin 


icid—are 150-gal. kettle 


. . « In Precise Quality Control 


stainless steel holding kettles feeds 
Filled tumblers are then 


BATTERY of 100-zal 
10-spout filler (arrow) by gravity 


capped, cooled, labeled, and cased 
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Automatic 
Hopper discharges to spiral conveyor (C) 


receives sugar via 


to photocell-operated 


plant, 
down 


inside 


links 


bin 
(B) 


(A), directly below 


beam scale 


spiral conveyor drop scaled 


TAP-OFF CHUTES 


into 150-gal 


from 


batches stainless steel premix kettles 


used, is automatically metered from 
Liquid sugar is available 


kettle tanh ire of 


Corn syrup, when 
1 40,000-lb. tank 
7,000-lb. tank \ll 
tec] 
hor 


from i 
ind tainle 
150-gal 


concen 


into three 
} Brix, i 
from > t 


cooking, batche ire drawn 
evaporatol Hlere the feed, at about 
trated to 65-68 Brix. Cooking time 
+) min., ce px nding on the product 


ranges 


Process Control 

instruments tor mdicat 
Batch i ooked 
precisely con 
d there thie 


hy iporator have conventional 
ing fill 
at 140 | 
trolled by in 
jacketed walls of the 
Vhis arrangement 
ples for lab check 
the boil to the propel endpoint by occas 
readings, which other 


throughput has been upped t LO O00-1 5. » of 


temperature, and vacuum 


ind degree of concentration | 


tream refractometers imstalle 


Vacuun pall 
climinate adrawith in 


Instead, the 


pan opel wor monitor 


mal istantancou 
leave him time fo lute Thu 
hour 


cooking, b ( re ti 


uct pel 
After 


1X 100-gal in 


} 


imsferres 
which the 


i 





zi a pie rs 


7 
tock film i 
knife (C) 


package 


Roll 


Bhearing 


S KNOX’S new top-speed 


units are 


gelatin packager 


HERE 


it-sealed (B) 


At filling 


te 


and the 
Heat seal (Ke) 


that 


eparated bv ¢ 
then 
dust 4 


atin charges 


ction header emove 


Dry-Product Packager 


Speedier, Less Waste 


Automatic-action envelope machine eliminates hand 


labor Use of bulk paper gains further cost savings 


cardboard carton, And it accomplishes 
this multi-stage operation at the rate 
of 90 envelopes per min—with no 


ROBERT J. KELSEY 


Assistant Editor Food Engineering 


Just ubstitute roll tim for cut 
then add 


waste or dust! 
With eight of the new units 
n oper n, Knox has been able to 


that ; 


1 dox mechanical now 


have 


packaging operation 


toch 
hand md you 


high pe 


iutomat ransfer seven workers to place wher 


ns cost savings plu thes ire needed Compan 

No question of fea ibility eithe ficial 
lor Knox Gelatin Co, of Johnstow 1C] 
N, } has demonstrated the ful the new roll 
technique, with the Bartelt old-style cut 
Rockford, Ul, whi 


form 


more. 
that 
are im prospect now that 


film has replaced th 
tock. 


however, even big 


savings 


help ol 
bngimeenng Cr 
ipphed th ni 

md fill 


| } 
pate clatin-lin 


tvle packag 
machine that elinn 

bottlenech he Bartelt 
In short, this unit forms the film S 


What Makes It Go 


machine is driven 
Varidrive 


chain 


motor. Thy 
plungers, and 
through a haft 
‘erfection pumps supph 
\ vacuum cup 


] 


into 4-o7 envelopes, cuts these apart, 
accurately fills them, stacks them in 
groups of four, adds a rec ipe booklet, 
and then tucks them all into a l-ov ction the variou 


vacuum calm 


tem 
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Package sides and bottom are then 
vacuum cup opens bag to ready 
vacuum irm 


toning ection by 


electroni 
ind thicy 
and 


juipment controls are 
1 clopment Co 
i photo lectric eye 
gulator he photo-ey 
bottom sealers and 
that cuts individual 
from the roll stock. 
erature of the heat-sealers is 
vidually controlled by dials located 
panel ce 
knobs et both the 
stopped) heat 
the automat 


1a ind 
r knife 


th upper vitch 
horto I he ri 
holding 


Once thev are adjusted 


unning and 
eration continue 

lhe bottom control console holds 
ndicator lights that show action of 
the heater Also located 

off switches for heaters, photo 
motor. Main stop 
button is on the right side of the 
nearest to the operator ind 
brake that halts the 


packager in tantly 


here 
( ind vacuum 


pancl 
onnect to a 


Company-Made Filler 


Very high filling accuracy is 
obtained at Knox through utilizing 
their own filling head. In fact, this 
unique device holds package weights 
within 3-4 er. of the desired 4-oz 
fill 

The unit consists of two adjustab!] 
ups, located at either end of a 
rotating arm. These dip into a feed 
magazine which is kept at a constant 

lurn to page 159) 
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New Curd Meter 


Takes Guesswork 
Out of Cheese Making 


By measuring compressability of cottage 
cheese curd during cooking, it insures a 
more uniform finished product than can be 


attained by cheese makers “feel” 


ERIK LUNDSTEDT 


Consultant and Technical Adviser, H. P. Hood & Se 


x ture it 
instrument 


Production of cottage uniform te 
after-vat is now assured by a recently designed 
named the Hood Curd Mete1 

I'his device reduces to a mechanical measurement that 
“something” which the skillful cheese maker determines 
when he compresses the curd in his hand. And it has 
now proved itself out in the manufacture of several million 
pounds of curd. 

Cottage cheese making is in 
by the feel of a handful of curd whethe 
firmness has been attained process of 


} 
cheese with 


reality the art of judging 
or not the correct 
in the heating or 
“cooking.” 
I'‘herefore, it is 


wo vats of cottage cheese 


o obtain 
And to 


t 


in exception rather than a rule 
that are 
uniformity m a vat operation 


exactly alike 


get precise ilmo 
impossible, 

Previously, no test or device had been de 
could duplicate or replace the expert’s skill 

The physical character of cottage cheese goes through 
a series of changes, starting with a very fragile, soft and 
tender curd to a semi-elastic but breakable on Che 
hand-squeezing at the finishing state of cooking is most] 
1 measure of the ssability, but it ma ( 
crushability and penetration. 

It was with this in mind, that an instrument* wa 
designed to evaluate these characteristic And the devic 
has now been used in a range of operation 
experimental vats to large scale production. 

Actually, the instrument is rather simpl It 
porates a guided plunger of a specific weight and diameter 
that falls a measured distance into a definit: 
curd contained in a perforated cylinder or basket. L 
will hold 400g 14 oz.) of curd 


( loped that 


COMpre 


from small 


1HiCOorl 


imount of 
itter 


lightly over 


From Art to Science 


When the plunger strikes the 
compression, crushing, and penetration 

. ] - ’ 
pending on the firmness of the curd. The 
ind/or crushability is read on a scale graduated 
divisions and numbered from 0 to 26. 

lendency for the curd to move up and 
is prevented by the 


compacted 


take 


compre 


iround =the 


] 


plunger }-in.-dia. perforations of the 


* Patent Pending 
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basket and a fine 20-to-the-inch threading imside the fer 
rule upporting the basket 

curd to the bottom 
6 deg. on the 
ss the 
there 


ind pe 1i¢ 


Plunger will penetrate a soft mushy 
of the basket-—to the extent of 64 im. o1 
calibrated stem. But as the curd increase 
will ooner. ach de e of 


fore, represents 4} itv. | crushing, 


in firmne 


plunger top reading 
OM pre 1h 
tration 

sctweoen ind ck the curd is fragile betwee 
19 and 13 it is soft and wall shatter 
Hoor for a test; but between 12 and thi 


in the finished prod 


cn 
if dropped on th 
cooking i tn 
ished, depending on desired firma 
of whi dramage plu hrinkage in wash 

I firms the chees +t deg Thy 
that a normal curd wked to a 10 deg. r 
finish out before cre 


cheese bbe ind usuall 


mother mean 


iding, wil 


imuing l¢ +t dev., th 


Experimental Procedure 


ula 


i small 


i 


Migu 





taken immediately for a meter reading. It will be ob 
served that the reading was 26 deg. After 5 min. this 
a reading of 23, and after 10 min., 21 
deg. Readings taken at 15, 20, and 25 min. were con- 
stant at 17 deg., indicating that this temperature gave 
a soft mushy type of curd that would not firm up suffi 
ciently to make a suitable texture of cheese. 

Curd was then heated to 130 deg. and samples, taken 
at 0, 5, 10, 15, and 20 min., gave readings of 17, 16, 14, 
13, and 13 deg., respectively. These indicated that the 
curd was still too soft, even after 20 min. holding 

It was then heated to 136 deg. And samples taken at 
0, 5, 10, and 15 min. gave readings of 13, 11, 1], and 11 
deg., respectively. A further increase to 140 deg. gave 
readings, after similar time intervals, of 11, 10, 10, and 
10 deg. It was apparent that even after extended holding 
the reading would not go below 10 

Temperature was then raised to 150 deg., where read 
ings at min. intervals progressively dropped (10, 9, 8, 

6). The critical of had been 
reached. Whey was drawn after 20 min. when the read 
ing was 6, and the finished chees« i reading of 5 

To the experienced cottage maker, a cooking 
temperature of 150 F. may seem to be high. However, it 
must be re conducted in 


same curd gave 


temperature cooking 
pave 


( he cs 


illed that this experiment wa: 
1 small (50 gal.) vat 

hese curd readings are representative of many experi 
mental vats, results of which bring out a significant fact 
that may or may not be known to professional cheese 
makers. They prove that 

Each vat of cheese has a critical temperature of cook- 
ing, by which is meant the temperature at which the 
curd will firm properly within a period of 30 min. 

This temperature from plant to plant and is 
correlated to the type of milk, temperature of pasteuri 
zation, size of vat, size of curd particles, amount of milk 
in the vat, pH of the curd, amount of casein, rennet, and 


varie 


Graphic Gages 


type of starters, ‘The critical temperature may vary from 
90 to 180 F. 
The meter was then transferred to the country cheese 


plant to see if above results would hold true in practice. 


Confirmed in Plant 


First phase of this work was to compare the individual 
cheese inakers’ judgments with meter readings. 

Asterisks in Fig. 2 indicate readings when the experi- 
enced cheese maker determined the whey should be 
drawn. And circles indicate readings of the finished 
f he es¢ 

Two curds cooked at 118 F. (asterisks, lower left hand 
corner) gave readings of 10 and 9. By the time the cheese 
vas finished, readings were 6 and 5, respectively. Another 
curd, cooked at about 119 F. and with a reading of 10 
it the time of drawing the whey, gave a finished reading 
of about 54 

On the right side of the figure will be observed a case 
of too much haste, whereby the curd was cooked to 130 
deg. and the cheese maker directed that the whey be 
drawn too late. Reading on this vat was 64 at the time 
of drawing. The finished howed a reading of 4 
ind was distinctly rubbery 

These results indicate that th of “feel,” 
in the hands of an experienced cheese m iker, inevitably 
esults in finished cheeses that are not uniform with 
respect to texture. Although most of the batches were 
icceptable, some were slightly soft, several were too firm, 
ind one was noticeably rubbery 

It was then decided to rely entirely on the meter for 
ooking cheeses and determining proper time to draw the 
whey. The theory of cooking was explained to the cheese 
makers—slow uniform cook from 90 to 116 F. in 1 hr. 
15 min. with a 30 deg. differential between jacket water 

(Turn to page 190) 
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FIGS. 2 & 3. COMPARING cheese makers’ with curd meter readings. Left: 
variations in finished cheese 


when end of “cook” was decided 
when critical 


(circles) 


Right: Uniform firmness was achieved 
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SELF-CONTAINED heater (A) blows 
warm air through ducts (B). Special 
baffles (C) direct flow into and around 
cars. Corrugated drop-walls (as at D) 
divide warehouse into sections for spot 
heating. In operation, air drawn 
through unit passes over combustion 
chamber, then can be blown to 150 ft. 
Stainless steel construction of combus- 
tion chamber eliminates need for re- 
fractory lining. And to save space, 
units can be installed horizontally in 
roof trusses (as here). Being 
completely automatic in action, heat- 
ers need no attendant and only 
periodic inspection. They are actuated 
by individual wall thermostats located 
at working level (usually set at 60 F.). 


seen 


Ceiling-High Oil Burners 


Give “Spot-and-Blanket’ Heating 


Multi-unit installation pares initial and 


“stand-by” 


costs, insures against plant-wide breakdown of system 


ARE you faced, this season, with 

the need for a new, economical 
space-heating system—either for a 
specific storage area or for a processing 
facility? 

If so, the experience of United Fruit 
Co. at its new Weehawken, N. J., 
banana terminal may well merit your 
attention. And particularly so if you 
require positive on-and-off performance 
with “capacity when and where you 
want it.” 

At UFC’s plant, the problem was 
to protect the fruit from temperatures 
below 54 F. during its transfer from 
ships, through grading stations, and 
on to trucks and rail cars. To compli 
cate this situation, almost 15% of this 
terminal's wall space is made up of 
doors that must be frequently opened, 
thus admitting chilly blasts 

Further, this warehouse 1s 
used only when ships are in, the heat 
ing system chosen had to be capable 
of complete shutdown “on the dot’’ 
and the same speed of turn-on with 
arrival of new ships. 

Initially, the company was even in 
a quandary as to how to find room for 
the heating apparatus, because com 
pact arrangement of its materials 
handling equipment and loading sta- 
tions put floor area at a premium 

A solution was found, however, by 

23 high-capacity oil-fired 


installing 23 
space heaters (Dravo ‘Counterflo’’) 


since 
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in the roof trusses. ‘These units 
having a total capacity of 29,050,000 
Btu. per hir., blanket the entire 
145,000 sq. ft. area with 315,000 cfm 
of warm air—and give instantaneous 
heat delivery at open-door points 

Thus, in addition to performing the 
basic functions, individual heater in 
stallations have given UFC four plus 
benefits 

1. They eliminate the hazard of a 
building-wide heating breakdown. 

2. Provide “spot’’ heating, when re- 
quired, in one or more terminal areas. 

3. Save “stand-by” expenses, since 
units can be directly shut down any 
time the terminal ceases to operate— 
yet may readily be turned back on 
for quick restoration of required tem- 
peratures, 

4. Are figured to cost 30% less to 
install than a wet-type central heating 
system. 

Further, the new installation 
used at Weehawken to preheat rail 
road cars prior to loading (previously 
a task requiring a special night crew 
equipped with portable heater 

In the train shed, 72 cars are accom 
modated on § sets of rails for loading 
simultaneously. Here, 13 of the heat 
ing units are mounted overhe twe 
to a bay [he ba il 
corrugated metal 
to about freight- 

Running from the 


eparated b 
that 


curtain drop 
ir height 


heaters are spe 


1955 


“HEAT CURTAIN” is 
portals by curved ducts 


provided at 
(above door). 


lhese have 
warm ait 


cial built-in delivery ducts 
baffles that deliver 
into and around the cars 
Empty rolling stock is 
the building about midnight A 
advances thermostat set 
And by morning, thi 
cars are warm enough for loading 
Ihe trailer truck bay is served bi 
7 heater Air feeding through these 
units is ducted from outside through 
the roof. Fresh air (98,000 cfm.) is 
thus continually replacing motor-ex 
haust fumes in the 
I'hree other heaters ar 
incoming and outgoing 
house ind the oil 
Included in the n 
if¢ pecial 


curved 
moved ito 


watchman 
tings to 70 deg 


ica 
installed in 
truck weigh 
torage house 
installation 
» that the high 
mounted heaters will not actuate th 
terminal mti-tire 
tem. Rate-of-ris temperature com 
pensator have been put 
unit to act as dela relay 
prinkler alarm and 
Thus normal heat of the oil b 


mt “trigger the wat 


ifeguard 

1 
jutomati prinkier 
Im near each 


trippin 








wasted platlorm space 


Jamison Horizontal Sliding 
Cold Storage Doors *°""7",°".2"° 


® permit power operation 





isily supported Wicket door for personnel passage 


ver Operation with remote control 


For help on any cold storage door problem, consult 
your architect or write to JAMISON COLD STORAGE Door 
Co., HAGERSTOWN, Mb., U.S.A. 


a 


os 
< 
»J 


More JAMISON Doors are used by more people 
than any other Cold Storage Door in the world, 
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PRACTICALITY GOT THE NOD when Vandervoort Creamery of Texas set up this yard station for refrigerating its 


fleet. 


in late afternoon, then night crew 


supervises 


Seen is just one of the three ammonia service lines rigged on company's 


28-F 


cooling of bodies 


100x150-ft. lot. Trucks are attached 


Outdoor Truck-Plate Charging 
Licks Indoor Squeeze 


Further, dairy-truck readying time is cut to a mere 5 hr. 


by new ammonia compressor and special pipe insulation 


ROBERT LATIMER 


Special Correspondent, Denver, Colo 


Cooling dairy delivery trucks in the 
direct rays of a hot Texas sun sounds 
like the impossible. Yet that’s what 
Vandervoort’s Creamery, Inc., of 
Dallas, does every day of the year. 

“When we began operations, with 
only three trucks, there was plenty of 
room in the garage to chill the cold 
plates,” explains Charles Ledbitt, plant 
engineer. “But our plant is located 
in an area where building expansion 
is prohibitively expensive. Thus, as 
our truck fleet grew, we soon found 
ourselves forced outside.” 

Company’s initial exterior-charging 
operation was carried out along a dock 
it the side of the plant. 

Next an open line was installed 50 
ft. from the building. It was supplied 
by a 60-ton liquid ammonia system. 


Expands Outside Piping 


Gradually, more exterior lines wer« 
idded, until now the outdoor charging 
facility includes a 210-ft. underground 
upply line, 80 ft. of return line to 
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condenser and compressor, and 330 
ft. of 3-in. pipe, supported 3 ft. above 
ground. ‘The latter is run in three 
lengths, each containing 22 outlets. 

In combination with the dock 
setup, this system now makes it possi- 
ble to charge 70 trucks simultaneously. 

Until last year, however, the origi 
nal 60-ton ammonia system was han 
dling the entire refrigeration load 
accomplishing the job only through 
sheer long hours of operation 

lo eliminate the dangerous factor 
of daily load demanding total refrigera 
tion capacity, a new York 
ammonia system has been provided 
rhis installation has more than twice 
the total capacity required to retriger 
ate truck Thus it can com 
plete the job in a 5-hr. charging cycle 
and can also be used to provide re 
frigeration for units inside the build 
ing. 

A second step, taken to insure uni 
form refrigeration for all trucks, was 
complete insulation of every line and 
installation of suction traps. Pipes 
were covered with a l-in. layer of 
spun glass, wrapped in weather-proof 
piral asbestos, then sprayed with a 


225-ton 


interiors 
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heavy-duty coating of aluminum paint 

his protection cost $1,200. But 
it's an investment that will quickly be 
repaid by lower operating costs and a 
shorter charging period, according to 
Mr. Ledbitt 


Overnight Hookup 


In the working routine, dairy truck 
drivers park their vehicles at the end 
of the day along the three lines. Then 
i night crew of engineers handles the 
job of inspecting each unit, snapping 
together refrigeration couplers (which 
extend at truck), 
maintaining a watchful check on the 


rear of each and 
charging process 

Refrigerant enters the outdoor cit 
cuit at 0 deg. and rises only 3 to 5 
deg. while passing through the entire 
charging line. 
with 
un during late and 
morming hours, the system has proved 
( ipable of reducing inside-truck tem 
to 28 deg. during the 5-6 hi 


trucks 
atternoon 


Kven exposed to the 


early 


perature 

evel 
Refrigeration le body then 

rises slowly during the delivers 
iching 50 deg. by 


lor long 


el in the 
period 
turn-in time 

distan¢e run ind ice 
herbet delivery, Vander 
voort’s finds it necessary to main 
14 trucks with 


frigeration tem 


cream and 


tain elf-contained re 





Down to Points 
On High Conversion 
Corn Syrup 


Candy makers observe its role for faster cooking, tenderer 


textures, longer shelf-life ... Performance with 10 specific 


confections examined 


FE STAFF 


Details of the favorable character 
istics of high conversion corn syrup 
in modern candy making—along with 
the specific pros and cons of working 
practice—got salient consideration at 
the recent annual production confer 
ence of the Pennsylvania Manufactur 
ing Confectioners’ Assn. in Lancaster, 
Pa 

Here, an expert trio went into ac 
tion: J. A. Kooreman, of Penick & 
lord, Ltd., Inc., Cedar Rapids, Lowa; 
I’. Hanly Brock, of A. E. Staley Mfg. 
Co., Decatur, Ill; and J. M. Krno 
of Corn Products Sales Co., New 
York City 

Their 
the top 
advantages, 


three-phase treatment of 
centered upon properties, 
and limitations of the 
syrup. 


SYRUP PROPERTIES... 


lenzyme-converted corn syrup is ap 
preciably higher in dextrose and mal 
tose, and correspondingly lower in 
and the so-called “higher 
than regular or intermediate 
syrups, according to Mr. Kooreman. 

his syrup, he pointed out, is al 
most twice as sweet as regular corn 
syrup. Also, its ability to absorb and 
is the most effective 
of all three types of syrups because of 
the high ratio of its hygroscopic com 
ponents, dextrose and maltose 

Viscosity of corn syrups vary with 
temperature, baumé, and dextrose 
equivalent. ‘The more dextrines and 
higher sugars in a syrup, the lower 
the dextrose equivalent and the 
greater the resistance of syrup to flow 


dextrine 
sugars 


retain moisture 


= Representative Confections 
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Tactics of processing cited 


[he viscosity varies inversely with 
temperature. Irom a practical stand 
point, temperature is most unportant 
because it may be readily adjusted so 
is to modify viscosities commensurate 
with the demands of storage, pump 
ing, distribution, and metering equip 
ment. Enzyme-converted syrup is the 
least viscous, while the regular type is 
the most viscous. 

Enzyme-converted syrup serves as 
1 crystallization inhibitor much like 
iny other corn syrup. It is hygroscopic, 
tending toward greater moisture re 
tention and prolonged shelf-life. It is 
relatively fluid, a factor which affects 
the texture and body of candies. Be 
cause of its low viscosity, it offers less 
resistance to agitation and whipping. 

Compared with other types, it is 
per se sweeter. However, this quality 
is masked in the presence of sucrose, 
and other adjuncts, to the point where 
use of this syrup solely to increase 
the overall sweetness of confections is 
not recommended. 


ADVANTAGES... 


The following advantages were 
noted by Mr. Brock, relative to using 
high-conversion, rather than other 
types of corn syrups, in candy-gums. 

1. Faster cooking and depositing, 
with less stringing, because batches 
are not as viscous. 

2. More tender-textured jelly can- 
dies, particularly after aging. 

3. Longer shelf-life, because the 
candies retain moisture better, and be- 
cause even where considerable mois- 
ture is later lost, viscosity of this syrup 
is low enough so that it does not 
impart excessive toughness. 

But there are some limitations to 
the use of high-conversion corm syrup 
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Welt rele MacliMelhine) 4-15 


THE WAY UP IS OILGEAR 


Beer Can Filling and Closing Machines equipped 
with Oilgear “"ANY-SPEED" Drives are operating 
in many breweries. With Oilgear, beer can filling 
and closing production climbed from 360 to 600 


cans a minute. 


PIONEERS...NOW THREE PLANTS 
FOR FLUID POWER 
PUMPS, MOTORS, TRANSMISSIONS, CYLINDERS & VALVES 





“ANY-SPEED” DRIVES BOOST FILLING-CLOSING RATE TO 600 


BEER CANS PER MINUTE. SIMPLIFY MACHINE DESIGN TOO. 


There is a necessity upon every machine 


designer to improve the performance of 


his machines—if he can. When the de 
signers of beer-can filling and closing 
machines raised the rate from 150 to 360 
cans per minute, the drive limit seemed 
to be reached. Yet, their users wanted 
more production without spillage o1 
can conveyor problems 

Then these engineers tried Oilgear 
“ANY-SPEED” Drives the Fluid 
Power and Control that gave them what 
they wanted and—even more 


These engineers stipulated: @ acceler 
ate machines to half speed in 2 seconds 
®@ accelerate machines to full speed in 5 
seconds ® decelerate and stop machines 
in 4/10 seconds @ a filling-closing rate of 
425 cans per minute 

The Oilgear drive accelerated and de 
celerated so smoothly, it actually pro 
vided: @ acceleration to full speed in 2 
seconds ® deceleration and stop in 2/10 
seconds @ a filling-closing rate of 600 
cans per minute 


That’s not all. Oilgear’s cushioned ap 
plication of power plus inherent positive 
protection against high overload start 
ing torques and lower overload running 
torques eliminated the need of mechan 
ical slip clutches. Thus, the machine de 
sign is simplified and maintenance is 
negligible 

This smooth yet swift acceleration and 
deceleration that allows brewers to han 
dle full cans without spilling is one of 
two tremendously important Oilgear 
advantages. Utterly variable, flexible 
and controllable speed is the other. These 
and other superiorities are writing new 
history in machine design. You ought 
to know the details of that history 
Why don't you contact a nearby Oilgear 
engineer, or write to Milwaukee. No 
cost, but the profits may be great 


THE OILGEAR COMPANY 
1580 W. Pierce Street 


Milwaukee 4, Wisconsin 





Do food packages 
get better 


at 


As people’s tastes and needs change, any package can 
slip out of date. It’s a full-time job to keep packaging in 
step with the times. Here at Continental, however, our 
scientists and engineers are constantly working to make 
food packages more protective, easier to use and easier 


ro sell. 


For example, the one-pound can has been a standard 


container for ground coffee for years. Yet Continental 
SHELF-PROTECTION 


C . ; 
cS newest on the market. Some improvements include cans 


—_ 


experts have helped keep this package as modern as the 


tailored either for pressure or vacuum pack . . . longer 
skirts for easier reclosing and greater shelf protection... 
and most recently, Continental's new “Gripstrip,”’ the 
GripstriP self-tracking rip strip that never slips off the opener-key. 
SAFE, SURE-FIRE OPENING 
Perhaps you're not in the coffee business. But whatever 


your product, Continental can supply a masterfully litho- 
graphed and precision-made can to fit it. May we help 
you to a better package? 


MASTERFUL LITHOGRAPHY 


CONTINENTAL E CAN COMPANY 


Eastern Div.: 100 E. 42nd St., New York 17 
Central Div.: 135 So. La Salle St., Chicago 3 
Pacific Div.: Russ Building, San Francisco 4 
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in candy-gum work. Candies lose 
moisture more slowly to the molding 
starch than those made with other 
syrups. Some, like jelly bean centers 
containing high proportions of this 
syrup, may require more efficient or 
longer mold-drying conditions before 
further processing. 

Che syrup-to-sugar ratio that can 
be used without danger of candy 
sweating is somewhat lower than for 
other types of corn syrup. A ratio of 
60 lb. of high-conversion syrup to 40 
of sugar is most satisfactory. 

Mr. Brock went on to show the pros 
and cons in the use of high-conversion 
com syrup in specific candies: 

Pectin Jellies: Although high-con- 
version syrup is being employed suc 
cessfully in pectin-jelly candies, it is 
generally recommended that the less 
hygroscopic regular conversion syrup 
be used. Pectin jellies usually contain 
a high proportion of invert sugar 
formed by the acid employed to set 
the pectin. The combination of high 
conversion syrup and invert may make 
these candies sweat. 

Marshmallows: ‘The high-conversion 
syrup gives marshmallows a much bet 
ter moisture retention and _ longer 
shelf-life. Initial tenderness of marsh- 
mallows made with the various syrups 
is the same. But on aging, particularly 
when exposed to air, mallows made of 
high-conversion syrup stay fresh 
longer. 

Too high a ratio of high-conversion 
syrup to sugar may cause sweating. 
Marshmallows made with high-con 
version dry more slowly in starch 
molds. They may be sticky on the 
surface and tend to adhere together 
after packing (unless drying condi 
tions are adjusted to bring the candies 
to the proper moisture level before 
packing). 

Nougat: High-conversion improves 
tenderness, moisture retention, and 
shelf-life of short or grained nougat. 
But regular corn syrup is recom 
mended for chewy nougat, where high 
viscosity is needed for this particular 
texture. 

Caramels: Because of the low vis 
cosity of high-conversion syrup, cara- 
mels cook faster, deposit with less 
stringing, and turn out ‘shorter’ and 
more tender in texture. This syrun 
gives best results in soft- and coated- 
caramels, Regular syrup is best where 
a firmer and more chewy texture is 
required. 

Fudge: Comparative tests have 
shown that typical fresh fudge squares 
made with high-conversion syrun lose 
approximately 20% less water during 
a 96-hr. exposure to a 66% humidity 
than those similarly made with regu- 
lar corn syrup. High-conversion re 
tains moisture and prolongs shelf 
life in fudge as in other soft candies 
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Frappe: High-conversion is the only 
sweetener required for light, stable, 
good-flavored frappe. Viscosity and 
moisture content of this syrup are 
suitable for good whipping properties 
and stability without necessity of boil 
ing off water. And sweetness of the 
syrup is just right for good flavor. 

Excellent frappe is made by whip 
ping albumen solution with part of 
this syrup at room temperature, heat 
ing remaining syrup just to boiling, 
adding it to the whipped batch, and 
beating until batch is light. 

Fondant and creams: ‘This corn 
syrup is recommended for fondant, 
frappe, and bob portions of candy 
creams. It should not be used to re 
place sugar in creams. But it 
produce a ‘shorter,’ more tender tex- 
ture in creams than is obtained with 
the same proportion of other types 
of corn syrup 

Tafhes and kisses: Ordinarily, high 
conversion syrup is not recommended 
for these candies. Regular conversion 
syrup is usually preferred, for it im 
parts a more chewy texture, more 
body, and drier surfaces with less ten 
dency of the candy to stick to the 
wrappers. 

Coconut candies: ‘This 
parts a more tender texture and better 
moisture retention to coconut candies 
than other corn syrups. It also gives 
added sweetness and better flavor. If 
a pronounced chewy character or 
special resistance to softening in warm, 
humid weather are desired in these 
candies, regular syrup is best. 

Hard candies, brittles, and crunches: 
Chese candies should be kept low in 
moisture content. And consequently, 
high-conversion syrup is not recom 
mended. 

High-conversion corn syrup is most 
applicable in soft candies, where pre 
vention of moisture loss and keeping 
of a soft, tender texture are desired 
The lower viscosity of this syrup makes 
it easier to pump, pour, and handle 
Candies cook faster, whip lighter, and 
deposit more easily. They have 
‘shorter,’ more tender textures than 
those made with other corn syrups 

Higher sweetness of this syrup con 
tributes better flavor, especially in 
candies containing high proportions 
of syrup, as in frappe, where high 
conversion svrup may be the 
sweetener. The hygroscopic properties 
of this syrup make it more effective 
than other corn syrups for retarding 
loss of from the finished 
candies and for extending shelf-life 


doe Ss 


syrup im 


onl 


moisture 


LIMITATIONS... 


First problem that confronts a con 
fectioner considering the choice of 
the 42-D.F equivalent 


(dextrose 
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regular, 50 to 54-D.E. intermediate, 
and 60-orover D.E. high-conversion 
corn syrups is their handling, reported 
Mr. Krno. 

He declared that if the confectioner 
specializes in a few related lines, 
there’s no problem, and so the selec 
tion is rather easy. But the difficulty 
arises when the candy maker produces 
two or more of candies, like 
creams, gums, and marshmallows and, 
at the same time, makes hard 
candies, tafhes, and kisses. 

Ideal set-up, of course, is to use 
two distributing systems for corm 
syrup in addition to one for liquid 
cane sugar. 

Majority of confectioners, however 
depend upon only one channel for 
handling corn syrup, with the other 
type manually removed from a barrel 
or drum, 

True, the 
employs one of these syrups in a sea 
sonal candy that does not conflict with 
his other items, and then resorts to 
close scheduling of his production and 
uses the same distributing channel for 
the preferred type of corn syrup in 
making each candy. 

Best way to point out 
tions of the high-conversion 
syrups is to consider the production 
of hard candies. Whether made by 


such 


also 


confectioner sometini 


the limita 


com 


an open fire cook, vacuum cooking 


or a combination of both, these 
candies can either be straight-sugar 
confections consisting of sucrose and 
invert or may contain considerabl 
amounts of corn syrup. The latter 
range in content between 25-40% 
and the type of corn svrup used is al 
most without exception, the regular 
corn syrup of 42 D.F 

Function of 
candy is to control sucrose crystalliza 
tion. When used in sufficient amount 
in clear hard candies, it actually com 
pletely prevents formation of crystals, 
being more effective than invert be 
cause of its dextrine content 
Syrups 


com syrup in hard 


High-conversion corn have 
1 much lower dextrine content than 
the more commonly used regular corn 
syrup, and are, therefore, less effective 
as preventers of crystal formation 

Corn syrup also gives hard candy a 
desirable body or high viscosity—again 
a function of the dextrine content, 
with the high-conversion corn syrups 
being less potent 

Viscosity effect on the solid solution 

the confection hard candy 
can easily be demonstrated by making 
two hard candies by the same formula 
but using high-conversion corn syrup 
and regular standard 
syrup in the other 

The lollipop sour ball 
square, or any similar bulk-packaged 
hard candy made with high-conversion 

(Turn to page 183 


called 


in one corm 


candy 
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Folgers \ 


HOW TO MAINTAIN de ieate flavore 


Folger Coflee Company has a secret 
process for instant coflee 


We tell 
PyREX brand glass pipe 


can't you how they use 

But you may 
profit from knowing why especially 

if you deal with delicate flavors 

They 
the 


aroma, or color of theu 


The problem is one of purity 


wont permit impoverishment ol 


delicate flavor 
product 
Pyrex pipelines help Folger pre 
serve those elusive elements that dis 
tinguish its product, Glass pipe is sale 
beyond doubt—chemically stable, phys 
ically strong and durable 
The stability 


makes Pyrex brand pipe excellent for 


same and strength 


¥ 


<€— For more dato, circle this page number on card at back 


high-acid foods. The harshest food acid 
you can name does nothing to glass 
You might think cleaning glass pipe in 
order to maintain this sensitive purity 
difficult. Yet the folks at 
Folger tell us they clean it in place 
using only hot water. 


would be 


We're greatly pleased that this com 
pany likes Pyrex brand glass pipe. 

We're certain you'd like it, too 

A copy our Bulletin EA-] 
tell you about the many 
PYREX pipe can help you improve your 


of will 


more ways 
fluid handling operations—and, possi- 
bly, your product 

Write, wire or phone for your copy. 
We'll send it promptly. 


511 CRYSTAL STREET 
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Food Processing Line of Tomorrow? 


POSSIBLE USE of aseptic canning line in conjunction with linear electron accelerator 


for cold-sterilizing (instead of 


thermally processing) food products is shown in cutaway schematic. Heat would only be employed to sterilize containers 


and covers. 


(Drawing courtesy W. F. & John Barnes Co., 


Rockford, Il.) 


RADIATION-SOURCE ROUNDUP 


QMC’s Working Units ... Check of Gamma and Electron 


Facilities ... Power From Reactors .. . Future Picture 


BY ALERTLY “DRAWING A_ was a panel presided over by R. G 


BEAD” on every new promising 
technique to see what it may offer to 
ward providing fresher meals for sol 
diers at the front, the Quartermaster 
Corps has been building an outstand 
ing reservoir of facts on advanced 
processing. 

Particularly, the likelihoods of cold 
sterilization are being ranged through 
OMC’s Food & Container Institute, 
which has implemented pertinent 
studies in cooperation with industrial 
firms and research centers. 

A most revealing closeup of this 
work was obtained at OMFCI’s recent 
Chicago meeting of the Research & 
Development Associates. Highlight 
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l'ischer, director, Food Laboratories, 
OMFCI, and having as members 
Capt. R. Pomerantz, radiation steril 
ization officer, Dr. Bruce H. Morgan, 
project chief, and Lt. Col. B. S. Evan: 
Jr., Cm1C, nuclear effects engineer 
ill with OMFCI’s Radiation Sterili 
zation Project. 

Our special feature, ‘“Food-Radia 


Evaluation of Irradiation 


B. S. EVANS, JR 

Rapidly being developed are new 
radiation tools which researchers will 
employ in the Institute’s Radiation 


Sterilization Project. 
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tion Roundup” (FE Aug., p. 43) de 
tailed Capt. Pomerantz’ disclosures on 
the expanding scope of the investiga 
tions and also Dr, Morgan’s revela 
tions on how different foods stand up 
under irradiation 

And now in this 
the nuclear effects engineer spotlights 
the practical radiation-source “way: 
ind means” 


present article, 


Facilities 
I irst 
ourcees 


i word on the various gamma 
Here, we find that the facility 
urrently most active is the material 
testing reactor at the National Re 
ictor Site in Idaho. This pile’s spent 
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fuel rods are periodically removed and 
a canal having 18 ft. of 
water preparatory to the food work 
Hot both thermally and 
uctively, these rods are placed in a 
rack of such manner that 
caled containers of food can be low 
ered into the 
thus 
flux 
Principal drawback to this method 
however, is the diff 
temperature of 
Also 


put imto 
j 

radio 
grid in 


rods and 
gamma 


canal near the 


exposed fo an imtens 


of iwradiation 
culty in controlling 
the samples during 
should there be of the inert 
metal which 
the fissionable material sealed, then 
ome of the soluble fission product: 


irradiation 
rupture 


casing, or cladding, in 


would contaminate the canal water 
ind might be depo ited on the food 
containers 

Last April, a new gamma source was 
Dugway 


when the 


opened up at Proving 
Utah 


borrow 


Army was 
hieensed to spent fucl 
rods from the materials testing re 
ictor. These are to be used for five 
or SIX while the 
are decaying to a level 


Ground 
eight 


months more active 
fission product 
f activity that will permit the rods 
to be sent to a 
plant for the 


material 


chemical processing 


recovery of whatever 


fissionable still remains in 
them 

During thi 
the Army, the rod 
ranged in a cylindrical configuration 
0 that food in No or No. 10 cans 
passed along the axis of the 
to get 


(about 


thei 
have 


time of 
been ar 


can be 
i maximum radiation 
Here 
it a regulated rate to con 
dose he source can 
handle about four No. 10 or six No 
in hour for the sterilizing dos« 
To make the 
even as possible, 
continually rotated at a slow 
It is hoped that the temperature 
eventually can be controlled to within 
deg. by passing fluids through coils 
in the 13-ton lead-and-steel shield that 
encompasses the irradiation field 
About tons of month 


in be processed 


cevlinder 
dose megarep hr 
cans move 


trol the total 


cans 
of 2 megarep dose di: 
tribution as cans are 


rate 


food per 


Cobalt Sources 


there is under construc 
tion a smaller facility 
be activated by five plates of cobalt 
that irradiated in the re 
ictor at Brookhaven. These plates ar 
ibout 14x2ax2 in 
iluminum. Each plate has an esti 
ictivity of between 600 
and when placed in a 
pentagonal arrangement to permit the 


of No cans, thev will de 
rate estimated at 500,000 


Currently 
at Dugway to 


h ive be en 


and are encased in 


mated and 
700 curies 
passage 
liver a dose 
rep./hir 
This source j used 


to he 


more a 
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a laboratory tool than as a production 
facility, the aim being to check th 


effects of a spectrum of gammas, suc h 


fuel rods, 
definite 


from against 


energy 


is obtained 
those of 
from cobalt 

Production rate of this facility will 
be only about 4 Ib. of food an hour 

A third fuel-element facility has 
been established at Argonne National 
Laboratory. It consists of eight rods 
vertically positioned in a grid at the 
bottom of an 18-ft. water tank. Here, 
No. 2 cans will be sealed in metal con 
tainers and lowered into predesignated 
slots in the grid so that total dosage 
controlled 


gammas of 


May be 


Replacing the Rods 


lo keep the radiation level high, 
four rods a month will be replaced by 
fresher elements from the materials 
testing reactor. In an §8-hr. day this 
facility should be able to deliver a 
2,000,000-rep. dose to about 70 No 
. Cans 

There 


sources 


are a number of other cobalt 
now in partial use by the 
Project. Largest is on the U. of Mich 
igan campus. It consists of a cylindri 
cal arrangement of 100 cobalt rods of 
1 in. dia. and 10 in. long 
At Stanford Research Institute 
there is a source of about 420 curies 
of cobalt in a_ 10-ft deep tank re 
a swimming pool. Small 
sealed test tubes, can be 
dose as high as 800,000 
placing them inside the 
formation of cobalt 
Larger object: can be dosed up to 
50,000 rep./hr. by placing them in 
1 small subterranean room that is sepa 
rated from the pool by alumi 
Dose rate can be varied 
by changing the distance between the 


cinbling 
vials, O1 
given a 
rep./hr. by 


pipe like ources 


a #-in 
num window 
ource and the window 

Other small cobalt sources used in 
dosimeter development studies are lo 
cated at MIT, Columbia and the Na 
val Re in Washing 
ton 

Ihe cobalt Brookhaven 


has been used in sprout inhibition of 


search Laboratory 


source it 
potatoes (though not as a part of our 


Much of this work parallel: 
Brownell’s 


proyee t 
that done by 
Michigan 


group t 


Electron Units 


different 
of clectron accelerating ma 

chine 1) Resonant transformer of 
General Electric, Van de Graaff 
iccelerator of High Voltage Engineer 
ing Corp., (3) linear accelerator of 
Applied Radiation Corp., and (4) ca 
pacitron of the Electronized Chem 
cals Corp 
\ lin il 


ire now usimeg tour 


iccelerator is also near Cc 
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pletion at High Voltage, and General 
Electric is likewise experimenting 
this field 

Our project is currently utilizing 
the accelerator developed by the Ap 
plied Radation Corp. (Walnut Creek, 
Calif.). The machine produces 4 kw. 
of electrons at 6 mev. (million elec 
tron volts), which under favorable 
conditions would indicate a possible 
output of over 600 Ib. of sterilized 
food per hour in 14 in. thick layers 

Since there is no evident limit to 
the energy to which electrons can be 
there is the problem of 
possible reactions, which 
might be induced by an electron of 
ufficient energy to penetrate the nu 

itself 

one or more nucleons 

This question of electrodisintegra 
which has not been in 
indi 


accelerated 
nuclear 


cleu and cause the ejection of 


fion is on 
vestigated very extensively, as 
cated by the small amount of scientific 
literature relative to if 

l'o help fill this gap in our knowl 
edge, Dr. Lester Skaggs, of Argonne 
Cancer Hospital at the U, of Chi 
cago, has undertaken a research proj 
ect to measure threshold energies and 
interaction of elec 
than 10 mev. with 
of elements found 


cross-sections for 
trons of 
nuclei of 1 
in fi ods 
His radiation source is a 50-mev 
iccelerator built by High Volt 
which is also 


greater 
otope 


linear 
age Ingineering Corp., 
constructing a commercial machine in 
the 6 to 10-mev. range. The 50-mev 
machine, designed primarily for can 
cer therapy, has a low power output 
But its flexibility in energy range 
makes it an excellent tool for the re 
search project. 

Feasibility of utilizing a 
a gamma source has been considered 
Notable drawback is that only about 
1% of the energy of fission is avail 
able. Over 80% of the energy re 
leased is in the form of kinetx 
energy of the fission fragments them 
selves converted into heat 


reactor as 


ind this is 


Power From Reactors, Methods 


I'his suggests the possibility of run 
ning a food processing plant by power 
from the reactor, which also supplies 
the necessary active fission product 
to operate the gamma facility. 

Several different methods have been 
uggested for extracting the gamma 
energy from a reactor: 

1. Utilizing a swimming pool-type 
reactor. When the fissionable rod 
materials are immersed in a pool of 
water, items to be irradiated could be 
moved to the vicinity of the core ot 
the reactor to be exposed to the gam 
mas of the fission process itself 

lIlowever, the gamma flux also 

lurn to page 19) 


NOVEMBER, 1955 








yy FIRMENICH 


[ 
| 
| 


FIRMENICH 6 CIE 
CHUIT, NAEF 6 CIE 











gives finer flavor... — - 
greater sales appeal... 
to your products 


You get the direct and authentic reproduction of 
i raspberries in their full perfection in 
Raspberry Flavor by Firmenich. For F irmenich took fully ripe 
| raspberries, freshly severed from the stem, — 
captured their delicate and fugitive flavor, and by original 
research reconstructed it in all its significant 
and desirable components. Firmenich Raspberry comes 
to you as a precise and potent flavor 
material of the utmost purity and stability to enhance 
the flavor of your products and to make them 
more attractive to your customers, 


250 WEST 18th STREET, NEW YORK II, N.Y. 


CHICAGO OFFICE: 612 NORTH MICHIGAN AVE, 
FIRMENICH OF CANADA, LIMITED, 348 WALLACE AVE. « TORONTO 


GENEVA «+ PARIG + LONDON 





VALVE 


OTHER PROFIT MAKING FEATURES 


@ FAST, ACCURATE FILLING — Up to 800 containers 
per minute. New valve design, precision machined 
pistons assure accurate measurement. 


@ SURGICAL CLEANLINESS — All product contact 
ports 316 stainless steel or non-copper alloy. 
Removable one-piece, lift-out valves and pistons 
assure fast, thorough cleaning. 


@FLAT TOP CAM, LARGE DIAMETER PISTON 
ROLLERS — Insure accuracy of fill, prevent skidding 
and wearing flat spots on rollers. 


@ UPRIGHT PISTON HEAD DESIGN — Pistons enter 
upright cylinders from top, receiving product from 
bottom. Closed lower end of cylinders guards 
against leakage. 


@ LARGE TURNING RADIUS — Cylinders arranged on 
large turning redivs permit a more gradual piston 
rise, reducing side thrust and rate of wear. 


BARNES 
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WAYS BETTER 




















Manufactured by 
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Sold By W. F. & John Bornes Plunger-type valves, metal-to-metal discharge 


seats assure occurate fill, easily removed, 


Cross-section drawing of valve and piston 
assembly of the Top Fill, Model P Filler. 
Handles such products as Juice Concen- 
trates, Tomato Paste, Dog Foods, Apple 
Sauce, and Oils. 


For liquids and semi-solids, W. F. & John Barnes 

now offers the canning industry a new Filler that 

incorporates many outstanding maintenance and 
service features. For example, the new plunger-type valve 
design shown in drawing above, offers 4 distinct advan- 
tages — (1) more positive closure against leakage of 
product; (2) correct amount of fill, including the very 
first containers through the machine; (3) clean discharge 
ports after each filling cycle, and (4) longer valve life. 


HIGH OUTPUT—LOWER MAINTENANCE COSTS 


You'll find the new Librascope Filler gives you all of the 
refinements of accepted and proven practices in addition 
to the many other new and improved operating features 
outlined at left. Lower maintenance cost, combined with 
high output capacity, are features that will save 

you time and help reduce processing costs. 

WRITE FOR FREE DATA — Write today for additional in- 

formation on the Model G — Gravity, Model GP — Gravity 

Pocket, Model P — Piston, or Model PB — Bottom Fill 


Piston Librascope Fillers. Available with 6, 9, 12, 18, or 
27 stations to meet your production requirements. : 


EXCLUSIVE SALES rePreseNTATIVE W. F. & JOHN BARNES COMPANY 
407 SOUTH WATER STREET © ROCKFORD, ILLINOIS 
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Ole Sage Episode 


PROMOTE THE HELPER? 
OR GET A NEW MAN? 


Making the horse-sense decision here isn’t so simple 
—in fact, becomes a tough dilemma—when your 
union contract is tight with its clauses 


IVAN C. MILLER 


Associate Editor, ‘Food Engineering” 


Personnel Manager Milt Sorenson looked up from his 
littered desk just as Old Sage sauntered in. 

“Boy, am I glad to see you!” he exclaimed. “I was 
going to call you, but then remembered you'd likely b 
coming in, since you're due today for your monthly visit.” 

Ole settled his big frame in one of the more comfort 
able chairs. ““What’s the matter, Milt,” he asked good 
naturedly. “Get yourself out on a limb again with the 
union?” 

“As a matter of fact, we are out on a limb,” admitted 
Milt. ‘Then he cockeyed his head at Ole. “But this time 
it isn’t my fault its—yours. You remember about a half 
year ago when we called you in to help negotiate ou 
union contract? Well, that seniority clause you stuck us 
with has come home to roost.” 

“As | Ole parried, “the 
lined up when I came into the picture 
and all that. 
dispute concerned the seniority and promotion clausc 
You people wanted a free hand to promote workers on 
the basis of their ability with due consideration to senior 
ity, of course. On the other hand, the union wanted 
to make seniority the only qualification, or at least the 
chief one. 

“Then we finally worked out a compromise formula 
tion. And if you'll just think back, you were mighty 
pleased about it.” 

“No matter,” came back Sorenson, “that compromis¢ 
has done it. Let me explain: Old Paddy Gordon, ou 
multi-scale filling machine operator, is retiring next month 
And the union wants us to promote the senior helper in 
that department. 

“Now, I don’t have to tell you that a really intelligent 
worker can learn how to keep that filler operating satis 
factorily in six months. However, you also know, that 
there are other men who'd require as much as two years’ 
training to catch on to it, And that’s just it: This senior 
helper is a good worker—steady and all right as a helper 
But we don’t think he can qualify to operate that machine 
efficiently without an awful lot of training 

“So what we want to do is hire a certain well-recom 
mended applicant we have on the files. He’s a really 
experienced operator who used to run the same kind of 
machine for another company. Right now, he’s working 
in a plant some distance away. But his wife's family lives 
on a farm near here, so he’s anxious to come to work 
for us. He could step right in and take over.” 

“Well,” said Ole, “let’s see what the contract actually 
specifies about it.”’ 

“But that’s the trouble,”’ Milt lamented as he thumbed 
through the pages of the contract to the seniority section. 


contract was all 
Wades, dues ( he ch 


remember,” 


off, division of overtime, The only remaining 
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The Personnel Manager cocked his head at Ole. ‘‘This 
time,” he said, “it isn’t my fault—if’s yours.” 


‘The compromise you worked in here only postponed 
the dispute—it didn’t solve it. ‘This contract merely says, 
‘When a vacancy a skilled job, seniority and 
ibility to perform the work available will be considered.’ 

“And I ask Milt, “what that 
mean?” 

Ole mused, then asked: “Just what would you like to 
think it meant?” 

“Our viewpoint there,” replied Milt, “is that the re 
placement employee has to be able to do that work right 
now. But of course, the senior man merel 
has to be sufficiently well qualified so that he could do 
the work after a period of training. All of which make 
me think it would have been better if we’d fought it to 
a showdown when we 
able clause 

“Maybe so,” remarked Ole, “but 
forgotten what the situation was at 
administration had taken 
officers were threatening a 


occurs tn 


you,”” continued does 


union says the 


negotiated—to get a more favo1 


seem to have 
time. A 
and the 
very issue, I 
(Turn page ) 


you 
that 
union 
that 


rmcw 
over the 
trike 


new 


OVC! 





Meet Ole Sage . . . 


r 4 Up the hard way came Ole, our princi- 
this 
fictionized to 


pal character in special series of 


“cases” pinpoint boss- 
worker problems in the 1955 food plant. 
Ole began as a laborer, proved him 
self “a good worker” who “used his head” 
thus won the respect of both workers 
and bosses. He later rose to foreman, 


And finally he 


choice as “a natural” to head Industrial Relations, a job 


then superintendent. was management's 
he carried out with unusual success until his retirement. 

-Actually, 
his old company, and others, too, quickly were calling on 


The Editors 


his was a very short retirement. Because 


him for counsel—as related in these episodes. 








that you didn’t want any 
production and that you figured if you could just get 
out of the current difficulty then things shake 
down and work out all right ‘s 

Ok pondered 
that 


| 
ecm to recall interruption of 


might 


a moment, then continued, “However, 
the dam. So let’s see what we can do 
you describe, I think the 
right to hire a 


water 
now Under the 
mitract 
for the job 

“But,” he there’ Have vou 
ooked into the possibility of keeping Paddy Gordon on 
until things slow down : 
enior helper a chance to learn’ 

Sorenson shook his head vigorously No—that won't 
lo it. Gordon's determined to leave right after his 65th 
birthday. He’s made arrangements to I lorida. 
sesides, I don’t want to work like that on a matter of 
this kind, for it might set a ‘precedent’ that could give 

much more trouble later 

Well, it seems to me 
bitration,”” Ole 
on this 


Ove 
circumstance 
gives management the 


new man 


went on another aspect 


bit, and meanwhile giving the 


move to 


that the only thing left is 
“But I suggest you take the 
I mean, quickly notify the arbitration 
with the that there’s 
a contract interpretation. Because if the 
in before hiring of the new 


concluded 
iitiative 
people—in accordance contract 
1 di pute ove! 
irbitratos 
t will at 


bill—that is, in case the 


decision 1s man, 


least serve as a protection against a back pay 


decision goes against you 


Milt Retracts His ‘Cracks’ 


Almost six week passed before Ole again dropped in 
to see Milt Sorenson. This time he found him in a happy 
mood 
made about the 

Milt grinned 
into the contract saved the 
and he 


take back 
negotiated our seniority 
ilable 


irbitrator iid 


those crack | 


lau ( 


“Ll certainly 
vay you 
Putting the 


day at ‘ 


word AN 


what the read 


The contract does not specifically stipulate present 
ability to perform the work available, as contended by 


the company. Neither does it state ability after a period 


of training, as pressed by the union. However, the con- 
tract does refer to ability to perform the work available. 

‘Work available’ suggests work presently on hand or 
on order to be performed, as distinguished from work 
which might be received in the future. It implies a de- 
mand for the company’s product which must be met with 
reasonable promptness if the company is to remain in 
business. 

It can hardly be said that work is available if the delay 
incurred in producing it results in cancellation of the 
order, It seems reasonable to conclude that work available 
contemplates work presently to be done. In consequence, 
ability to perform the work available would indicate a 
present ability to perform work presently to be done. 

An ability acquired only after an extended period of 
training would be of no use to the company with respect 
to work which had to be done at once. 


Ole thought for a while as Sorenson finished, “You 
know,” he finally said, “we got through by the skin of 
our teeth, I really wasn’t sure we'd win.” 

“Lucky we did,” added Milt. “But 
is the fact that for the rest of the contract 
seniority clause will be interpreted our way if 
situations arise 

“I'll tell you one thing, though, Ole: I’m not going to 
try to make too much of it. You see, during the height 
of the season we just couldn't replace Patty Gordon with 
a man who isn’t fully qualified. However, if any opening 
occurs, and if I’m going to give 
that senior helper a break-even if it means some training 
or extra supervision for a while.’ 


more inportant 
term the 


similar 


circumstances permit 


Editor's Note:—The settlement quoted in this fictional 
episode is taken from an actual parallel case that was 
weighed under rules of the American Arbitration Assn 

Particularly, readers should not infer that other arbitra 
tors would reach the same decision in apparently similar 
cases, since circumstances differ widely. 

Rather than being based on precedent, decisions derive 
from case histories, points of contracts, and evidence 





From Ole's Notebook 


CLIPPINGS & 
COMMENTS 
Thinking? Or Acting? 


It is well for the top exer 
to think fre 


utive to 
have time from tediou 
letails 

But more often than not, the prog, 
ress of his 


company is 
of his very busy day 


a by product 
work 
from the 


from his con 


Ihe impetus will come 
parks his mind receives 
tact with peopl 
of busine s 


his dissatisfaction 


inside and 


from his impatience and 
from flashes 
struggles 


with the problems of the busine oO! 


of in 
ight coming to him as he 
business 
with fresh eyes in relations to its cus 
tomers, or to the publi 

Bin short, the idea that the chief 
executive should be completely free 
to just sit and ponder and plan for the 
growth of the business overlooks the 


when suddenly he sees the 


112 


outside 


fact that he needs to be in the middle 
of things in order to develop the “in- 
tuitive feel” on which sound plans and 
decisions are so often made. 

His real problem is to organize his 
so that 


idministration his ideas and 


impulses for the growth and progress 
of the business will be translated into 
ction. The Management Review. 
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Safety Timetable 


It takes minute to write a 
safety rule, one hour to hold a safety 
meeting, one weck to plan a safety 
program, one month to put it into 
vear to win a safety 
to make a safc 


one 


ope ration, onc 
award, and a lifetime 
worker. 

And—it takes just one second to 
destroy it all with an accident.—The 
Supervisor's News Digest (Consoli 
dated Mining ¢& Smelting Co. of 
Canada, Ltd., Trail, B. C.). 


No. 1 in Personnel Plans 


Without one prime requisite, any 
ittempt at an effective personnel pro 
gram will fall by the wayside. That 
requisite is an enlightened and under 
tanding top management 

In truth, industrial relations func 
tions are never “up to normal,” there 
fore there is a continuing job calling 

(Turn to page 115 
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Buy a Dodge Truck and pocket 
the difference 


Save first, and always, with a Dodge truck! New 
low prices bring famous Dodge dependability 
within the reach of every truck owner. What’s 
more, Dodge work-proved long life and low 
operating costs mean extra savings over the 
years. 


As for performance, Dodge offers you the great- 
est power line-up of any trucks on the road! 
Smooth-running Dodge Sixes are famous the 
world over for economy. New Dodge Power- 
Dome V-8’s, with 169 to 202 hp., are the most 
advanced, most powerful engines in any leading 
trucks. 


But see for yourself. Your dealer has a Dodge 
truck which will save you money and speed your 
work. See him today. 
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“Mile-after-mile economy” 


Says JOHN G. JOHNSON 
Walter S. Johnson Building Co., Inc, 
Niagara Falls, N. Y. 


“It’s not just the low initial 
cost that keeps us sold on 
Dodge trucks —it’s their mile- 
after-mile economy of opera- 
tion that counts even more.” 


Job-Rated 


TRUCKS 


WITH THE FORWARD LOOK >> 
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USE STRAINERS ? 
USE YARWAYS 


@@ Use pipeline strainers in your plant? If so, you’ve 
plenty of reasons for using YARWAY Fine Screen Strainers. 
Some of the reasons are these 

e Available in iron or steel with rust-resistant finish, also 


bronze, stainless steel and aluminum. 


Dutch weave Monel woven wire screens have high 
mechanical strength, extra fine straining service. Also 
perforated bronze, monel or stainless steel. 
Easy to remove screen caps with straight threads to assure 
proper alignment of screen. 
10 standard sizes from '4"’ to 3’. Larger sizes to order. 
Also flanged and socket-weld connections. 
Stocked and sold by over 300 industrial distributors 
in the United States, Canada and abroad. 
Write today for Yarway Strainer Bulletin S-204, and name 
of nearest distributor. 


YARNALL-WARING COMPANY 
127 Mermaid Avenue, Philadelphia 18, Pa. 


SCREEN EASILY REMOVED 


Unscrew cap and screen 
comes out with it. 

When replacing, put 
screen in cap, then screw 
cap into body. Straight 
threads assure correct 
alignment, no screen 
distortion. Cap is 
tapped for pipe plug 

or blow-off line. 


FINE SCREEN STRAINERS 
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Radiator Shutters 
Cut Fleet Costs 


UEL SAVINGS up to 10% for its fleet of trucks are 

reported by Ward Baking Co.’s transportation manager, 
Oscar E.. H. Froelich, with automatic radiator shutters. 

Installed on 90% of the baker’s fleet (2,766 vehicles ) 
over the past 20 years, the shutter constantly keeps engine 
temperature at the most efficient levels. ‘They are particu 
larly valuable in very low temperatures. ‘lhermostatically 
controlled, they make it possible for the truck operator to 
decide on the optimum temperature for his radiator and 
keep it within 8 deg. F. of that figure. 

In addition to the fuel saving, maintenance costs also 
are cut. For the heat regulation reduces cylinder wear, thus 
minimizing the need for cylinder rebores and sleeve re- 
placements. 

Oil consumption is also reduced and engine sludge 
curbed. 

The shutters do not eliminate the need for anti-freeze, 
but are termed much more effective than the conventional 
canvas or cloth covers. 

Many truck makers supply a thermostat on the water 
line between the top of the motor block and the top of the 
radiator. When the temperature of the water passing 
through the radiator drops below the set point, the thermo- 
stat shuts off the flow a water to the radiator. While thi 
subjects radiator water to increased cooling from inrushing 
air, engine block temperature increases until thermostat 
opens. Then relatively-cold water is released to heated 
engine. 

However, the automatic shutters allow the water to con- 
tinue circulating through the radiator system, the vanes 
of the new unit adjusting temperature by admitting o1 
damming out the air flow. 


SHUTTER 


showing shutters 


and alr cylinder 


COMPONENTS of automatic device, 
power source (1), Shutterstat control (2) 
(3). In addition to this air 


ment is also available in both vacuum and hydraull 


operated unlit, Kysor equip 


form 


In use on the Ward trucks are automatic shutters mad 
both by Hardy Mfg. Co., Pendleton, Ind. (2,450 vehicles 
and Kvsor Heater Co., Cadillac, Mich. (316 v« hicles). It 
also may be cited here that shutters are employed on trucks 
operated by Armour and Company from its Chicago plant 

Ihe devices made by Kysor are typical. ‘They compris 
shutter, power control, Shutterstat (thermostatic unit), and 
a contro] cylinder that opens and closes the vanes. 

There are three models, each employing a different 
power source—hydraulic, vacuum, and air. The first named 
the truck 
the air-brake 


is run by the oil-pressure line, the vac’ by 
vacuum-reserve tank, and unit by 
reservoir, 


the au 
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Continued from page 112 


men who ar 





members 
for the personnel director to share ‘Forbes.” 
with top management the task of de 


fining objectives and formulating pol 


way) exclusively comprises such older 
of work 
year found jobs for almost 50% of its 
Lawrence 


out 


l'oo often lost sight of is the fact 
that all questions of management poli 
cy, also, have employee-relations im 
plications to keep 
favorable as are 
ommunity, and supplier 

Many costly labor-management dif 


and last 


Stessin, in just as important 


relations to publi 


icy. 

Although the personnel director 
may recommend a plan of action, the 
icceptance, modification, expansion, 
or discarding of it must be strictly 
up to his top bosses. 

Consequently, the degree to which 
highest management possesses a pro- 
gressive and objective viewpoint, an 
understanding of human values, and 
common sense, will be reflected di 
rectly in the effectiveness or failure 
of personnel policies.—]. J. Morrow, 
Director of Personnel Relations, Pit 
ney-Bowes, Inc., Stamford, Conn. 


More Calls for Experience 


Demands for men over 40 to fill 
executive jobs are on the increase. 

It’s noted here that the Forty-Plus 
Club of New York, Inc. (220 Broad- 
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OBSERVATIONS 
Check It With PR and PA 


When faulty public relations result 
in a bad effect on sales, management 
is quick to go in for some deep think 
ing. 

However, this thinking should b 
before, not after. 

Thus comes management’s aim that 
each company endeavor shall merit a 
positive acceptance by customers, com 
munity—and suppliers too—and that 
acts that might engender criticism or 
ill-will be recognized in advance and 
sifted out of the picture 

All commitments or changes of poli 
cy should, therefore, first clear through 
a public relations department that is 
advisory to the president and serves as 
a top level function of management 


1955 


ficulties, many morale-shattering mis 
understandings might be avoided by 
getting the personnel administration's 
viewpoint before plans and policies are 
finally decided on 

W he re 
doesn't appear to merit such responsi 
bility, then it may be wise 
that office 


personnel administration 


to revamp 


State U.C. Versus Federal 


Over 90% of companies surveyed 
by the Bureau of National Affairs 
Inc., Washington, prefer the present 
state system of unemployment com 
pensation to a national system 

The most common argument they 
offer is that the individual states are 
in a better position than the federal 
government to understand and meet 
local needs 





EDITORIALS 


FRANK K. LAWLER, 
Editor 


In Behalf of Progress ae 


Golden Opportunity in Food Law's 50th Anniversary 


hifty of the most 
iguificant events in the history of the American 
food manufacturing industry took place. On that 
date, the first Federal pure food law was enacted 

'‘hirty-two years later, this Federal Food & Drug 
Act of 1906 was improved and extended by the 
Food, Drug & Cosmetic Act of 1935 

Kew responsible people in the food industry will 
deny the importance of this pure food regulation 
to the past, present, and future success of our great 
industry—and of the companies and people in it 
All will concede that 

his is not to say that all are pleased with every 
thing about the 
it linply that there is no room for improve 
ment. ‘To the contrary, several amendments to th 
pure food law have been proposed in the past few 


Cars With 


troverss even 


years ago 


come June 30, on 


consumers have benefited 


legislation, or its administration 


‘ 
SNOT does 


come considerable con 
among manufacturers them 
to exactly how the law should be changed 
happy to report, shows 


immering down to a workable agree 


these has 
food 
clves, a 
I his 


evidence of 


situation, we are 


ment 


Involved in the controversy have been some mis 
leading information and misplaced emphasis All 
of which has promoted a too widely held popular 
that 


up ways to 


manufacturers are continually 


their products 


concept food 
| 
“cheapen’ 


‘chemicals” to foods 


dreaming 
Also, that they add undesirable 
under the guise of progress 

So as things have developed in the past half 
century, we with a great achievement 


plus a couple of problems 


stand now 


which merits recognition 
that 


And it seems that there is an opportunity to make 


need solutions 





on the problems by turning the spotlight 


progr 





on the achievement 





This spothght would be lit by celebrating the 


50th anniversary of the pure food law. Some ideas 
and plans to this end already are stirring the industry 
We hear that the Institute of Food ‘Technologists 
may celebrate the anniversary at its 1956 annual 
Ihis seems like an excellent thing to do 
Other technical men in the field have thought 
of asking the Postmaster General to produce a 
sper ial-issue stamp commemorating the anniversary 
his, too, appears to have much merit 

Prompted by these worthy examples, we hav« 
come up with another suggestion. It is that food 
companies, especially the national-brand firms, call 
attention to the 50th anniversary, and to the import 


of the law, in their advertising. One way of getting 


meehng 


this done would be for their association to develop 
a standard message, or emblem, that could be carried 
in food advertisements 

You may think that to do this would give the Food 
& Drug Administration a big play. And you would 
be right, 

But FDA can use help in getting the appropria 
tions which it needs from Congress to continue its 
work. It ought to have more money not 
only to protect consumers, but to guard food manu 
facturers against the irresponsible acts of a few. 

I'‘hat, however, is not the major value that could 
come from putting the pure food law into the 
limelight. 

Lhe big payoff to food manufacturers would be 


cttective 





the enlightment of the public to the fact that the 





tood industry's first thought is for the purity and 





nutritional quality of its products—and the health 





and well-being of its customers. 





And this point could be made: Food companies 
are more than happy to operate under the pure food 
law and to produce foods that meet and exceed the 
legal requirements 

It would be of great benefit to make consumers 
aware that the quality of foods is closely controlled. 
For the conclusion would follow that responsible 
food companies do not put deleterious or dangerous 
ingredients into their products. 

Some in the industry are too close to day-by-day 
control of quality to think like consumers. ‘They 
can’t see the viewpoint of those whose only connec 
tion with food is to pay for it and eat it. ‘The latter 
generally are not aware of the good job done by 
food manufacturers. ‘They aren't even adequately 
aware of the food manufacturing industry. 

‘here is still another value to be received from 
publicizing the food and drug law. Once the people 
and their political representatives come to under 
stand that the industry welcomes—and supports 
sound pure food laws and regulations, the mor« 
attention Congress will pay to the desires of the 
industry when the current law is being amended 
\s a result, the new law might be more effective, 
less expensive to operate under, and more conducive 
to technical progress in food product formulation 
and manufacture, 

Add it all up, and the golden anniversary of the 
food and drug law offers our industry a golden oppor 
tunity. Here is the chance of half a century to 
promote goodwill, to boost the industry's stature, 
and to protect food manufacturers against the future 
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/f your customers 


gave your 


CELITE FILTRATION removes 
spores and yeast plus all 
suspended impurities 


How can you be sure that your 
products are at their very best when 
they go into the laboratory of an 
important customer or prospect? 
One good way is to use the most 
thorough method of clarification 
available. That's Celite* diatomite 
filtration which gives you a filter 
cake hundreds of times finer than 
the finest wire mesh. It not only 
removes suspended impurities, but 
polishes filtrates to a brilliant 
sparkling clarity. 


JM 


Celite is as economical as it is thor- 
ough. Only small amounts are re- 
quired to keep the filter cake open. 
Fastest flow rates are obtained from 
the 2,500,000 filter channels in every 
square inch. And Celite can be used 
with almost any filter. Automatic 
operation eliminates the need for 
costly skilled labor. 

Celite is being used successfully 
today for filtering sugar, beer, syr- 
ups, jellies, cooking oils and fats 
and many other products which at 


red trade 


ay 


ye A ne ay oe ee 
shed Ahn, inner 


oy 


> A 


| 


would 


they find 


These Petrie dishes give a graphic 
demonstration of the high degree of 
spore and yeast removal that can be 
achieved with Celite filtration 


some stage are in a liquid state. Per- 
haps it offers advantages for your 
Write for full 


processes too. facts 


today. 


For further information on 


= 
CELITE 


Celite filtration for your 
products write to Johns 
Manville, Box 60, New 
York 16, N. Y. In Canada, 
address 565 Lakeshore Rd 
E., Port Credit, Ontario. 
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MOBILE TUBS are employed to distribute vined peas or Ford Hook limas coming from loading dock, They go 


via chutes to cleaners on floor below 


Freezing Line ‘Doubles for Peas and Limas 
- 


This special setup of equipment with batch freezers achieves 


streamlined, highly mechanized production layout that’s able 


to compete labor-wise with the continuous-contact freezer lines 


ity IMING FROM the viners, both peas and limas ar 
carried into the plant of Seabrook Farms Co., in 

New Jersey, in palletized 55-gal. removable-head drums, 4 
to the pallet, 52 to the trailer load 

After transfer from these drums to portable tubs 
Point (1) of accompanying foldout flowsheet—the peas 
r beans are fed in controlled amounts to gravity cleaners 
n the basement of the plant, for preliminary cleaning 

Cleaners discharge them into the buckets of a battery 
if elevators, with the amount to each bucket 
inately uniform. And by peeding the travel of the ek 
itors, product volume proces xed can be increased 


approxi 


From the basement, the peas or limas are lifted to the 
plant roof, where buckets are emptied at uniform rate 
providing stead flow to the Point (4 
where heavier-than-water impurities and trash are removed 

Once they are through the size-reels, where off-size prod 
legumes continue to the blanche: 
for enzyme inactivation at controlled temperatures 

I he product dis 


stone cleaners 


ict 1s separated the 


harged from the blanchers is picked up 
by pump and transported in a stream of water to dewate: 
ing reels, preparatory to entering the brine quality grader 
for separation of floaters and sinkers 

Up to this point, all pea and lima processing 1s th 
ime. Now, however, lima floaters ar specially processed, 





BEHIND THE EFFICIENCY of Seabrook’s lines lies a very 
revealing story of time-motion improvements (see special 
article on p. 61) 





from the grader ar 
Point (7 for 


whereas both pea and lima sinkers 
flumed to pneumaty removal 
of skins and splits 

Before product 


through dewatering « 


eparators 


enter the separator, water 1s removed 


onveyors, piped to vibrating screen 


ind returned to the fuming system 
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( le mie! 


November 


Next, the skin-free products issue from the separators, 
via vibrator spreaders, onto inspection and sorting con 
veyors for manual removal of rejects 

lollowing this check, the peas or limas are transported 
in mobile tubs to chutes supplying electric-eye-controlled 
hoppers that feed the filling machine. 

After filling and overwrapping, packages are trayed 
ind loaded onto mobile racks, on which they are truck 
transported to Amerio double-contact plate freezers. After 
the freezing cycle, tray racks go to casing assembly. 

Going back to the Ford Hook lima floaters, it is noted 
that after pneumatic separation of skins and manual inspec 
tion, these are transported in tubs to batteries of electronic 


orters—Point (9)—-before packaging and freezing. 
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CLEANERS’ air blasts and vibrating screen pa BUCKET ELEVATORS transport legumes 
chaff, stems, and dirt from shelled product plant roof, discharging into chutes 


Z 


LIMA BEANS, freed of skins and splits, are spread 9g ELECTRONIC-SORTER battery 


by electric vibrator on conveyor belt for manual in Hook limas by color, a feat ruleg 
spection. Note pneumatic separators (rear). cause of excessive cost of the operati 




















es | 


NERS on top floor of plant wash products as well a 5 IN BLANCHERS (temperature controlled), prod 
uct is heated for exact time to inactivate enzymes 


¥ 


ove floating debris and any pebbles 


QUALITY G 
sinkers” and 


~-— im - 


P 
ee 


g SORTER CLOSE-UP, showing limas lifted by suc 10 LOW-LIFT TRUCK (background in ai 


tion prongs for E-Ray color selection freezers. Latter units are seldom emptie 
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Y GRADER separates products into PNEUMATIC SEPARATORS remove skins and splits. They are fed by dewater 
"and “floaters.” ing screens—vibrator operated (arrow). 


FE PICTURE FLOWSHEET NO 62 


isle) brings tray-loaded rack of the packaged vegetables to the 11 THREE TRAYS, each loaded with 30 package are 


tied unless replacement load is ready to go into them slid from rack to freezer in one manual operation 

















Close-up of the FES-Fuller rotary booster compressor 


the 





installed by Union Dairy Farmers at Pittsburgh to con 
vert from single to two-stage refrigeration system 


Before and After 
“Capacity” Story 


»..at Union Dairy Farmers Cooperative, Pittsburgh, Penna. 


With improvements in merchandising methods and 
product Gilpin-Hittner Division of Union 
Dairy Farmers Cooperative at Pittsburgh expects to 
produce over 600,000 gallons of ice cream and 90,000 
Achieving this production 
one of the 


quality, 


gallons of mix this year 
hes meant overcoming many problems 
most acute being refrigeration 

The plant was operating a single-stage refrigera 
tion system and experiencing many difficulties. An 
FES-Fuller rotary booster compressor was installed 
to convert to a two-stage system The resulting econ 
omies and increase in plant operating efficiencies 
exceeded highest according to 
J. T. Albertson, Manager of the Pittsburgh plant 

In warm weather, ice cream coming off the freezers 


expectations, 


used to be so soft that production had to be cut 
; addition of the FES-Fuller 


down, Now, since the 


rotary compressor, both freezers operate on a full- 
day schedule and are producing 170 gallons per hour 
well above their rated capacity. Hardening of 
packaged ice cream has been reduced from 8 to 10 
hours down to 3 to 4 hours. Even the texture of the 
ice cream has improved 

Why not investigate the FES-Fuller rotary booster 
in terms of your refrigeration needs? Write today for 


each 


pertinent data. No obligation, of course. 


FULLER y 


FREEZING EQUIPMENT SALES, INC.,423 WEST MARKET ST., YORK, PENNA. 
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LOW TEMPERATURE FREEZING EQUIPMENT 
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COMPLETELY NEW 





New CRANE Corrosion-resistant valves 
in 18-8 SMo and Craneloy 20 


Gate, Globe, Angle and Check Patterns 


Few valves for process industries have ever 
received the quality treatment given this 
new Crane line —at prices you’ll find O.K. 


Note, for instance, the unique yet simple 
split-wedge disc construction in the gate 
valves. Those dual identical discs are free 
to rotate in their holder—the most effec- 
tive design for resisting galling. The trun- 
nion shape at the back of each disc assures 
even distribution of closing forces. You 
couldn’t buckle them if you tried. 


The globe and angle valves give equally 
outstanding control of corrosive fluids. A 
new type disc-stem connection, with mini- 
mum clearances, practically eliminates 


vibration. By placing seating load closer 
to seats, it provides easier, more accurate 
closure. 


Check valves feature compact, thor- 
oughly proved, non-slamming design. 


Throughout, these valves are built for 
better service in your choice of Crane 18-8 
SMo Stainless Steel or Craneloy 20. Both 
lines come with screwed or flanged ends. 


ASK FOR THIS CATALOG—Full information in 
cluding service suggestions given in circular 
AD-2080—available from your Crane Repre 
sentative or by mail. Crane Co., General Offices: 
Chicago 5, Ill. Branches and Wholesalers every- 
where. 





fe 


New split-wedge disc in gate valves 
combines the benefits of free rota 
tion with uniform seat load pressure. 





7\ 


j fer 


we the 


/ THRIFTY © 
s / BUYER 
YALVES «© FERIA OSS « PEP Fs 
CRANE’S FIRST CENTURY...1855-1955 
KITCHENS - PLUMBING «- HEATING 
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How {£727z7 EQUIPMENT 


HELPS YOU SAVE 
TIME AND LABOR 


New pallet handling aid For fast, low-cost pallet loading 
*The Greer PALLET DISPENSER *The PALLETIZER by Greer 
Eliminates manual handling of Now, one man and a Palletizer can pallet load up to 
pallets on assembly and produc- three or more times faster than possible by manual 
tion lines. Saves space Dis- methods alone. No lifting or stooping. Operator 
penser is the pallet storage area. forms any pallet pattern at will. Ideal where patterns 
Individual pallets dispensed by or packages frequently change. Handles cartons and 
ee eee release. Ask boxes of all types. Write for Bulletin #55-9. 
or etl tf JDO, 








Solve production and conveyor 
layout problems... with a com- 
plete line of GREER canvas and 
wire-belt power Turntables, Con- 
vey products-in-process, cartons, 
or packages around 90° and 180 

turns, always in perfect align- 
ment. See Bulletin #54-3 through 


For heating, cooling, drying and similar processing 
The MULTI-TIER 

A stabilized-tray conveyor providing 
10 minutes to 10 hours of processing 
travel in floor space as small as 15’. 
Automatic or manual loading and un- 
loading. Handles wide range of proc- 
esses from freezing to baking. In 
widths from 16 inches to 10 feet. Send 
for Bulletin #55-12. 


J. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS 














Sales and Engineering Offices: Chicago, 'll., and San Francisco, Calif. 
*Sold by Authorized Dealers throughout the United States and Canada. 
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A MESSAGE TO AMERICAN 


INDUSTRY © ONE OF A SERIES 


Automation Creates Jobs 
For Workers With Skills 


There is new and reassuring information for those 
who fear that “automation” — the control of machines 
by machines — will mean fewer job opportunities. It 
comes from a special survey of 1,574 companies in 
metalworking industries recently completed by 
AmeRICAN Macuinist, a McGraw-Hill publication 
More than one-fifth of the companies reported that 
they already have automatic loading, transfer or as 
sembly machinery in operation, In these companies as 
a whole there has been a net increase in total employ- 
ment since this machinery was installed. 

According to the AMERICAN MACHINIST survey, of 


these companies with actual experience in automation 


26% reported increases in employment 
averaging 21% 

51% reported no change in total employment 

243% reported decreases in employment 


averaging 16% 


More Jobs for the Skilled 


Of greater significance, however, is the re- 
sponse by 40% of these companies that they 
required more skilled maintenance men and by 
21% of the companies that they had increased 
their engineering staffs. This indicates that auto- 
mation is strengthening a trend already evident in 
the United States, a trend of expanding opportunity 
for those with industrial and professional skills and. 
relatively, of contracting opportunity for the unskilled 

The following chart shows how strong this trend 
has been over the past 25 years and how strong it may 
be exper ted to be over the next 15 vears. 

There has been a sharp decline in the percentage of 
unskilled workers in the nation’s labor force and a 
corresponding increase in the percentage of those 


with varying degrees of skill. 


Increasing 
occupations 


skilled workers & foremen 
i 





force 


é; Semiskilled workers + 








i 


©o 


Percent? of lober 


Decreasing 
occupations 


— 
oO 


0 
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it is possible, of course, to cite cases of individuals 
and groups that do not conform to the charted trends 
tarmers, for example, are becoming at the same time 
more skilled and less numerous. But this does not up 
set the broad proposition that opportunities are in 


creasing for those who have skills 
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Power and Production 


Much of the basic explanation for the rela- 
tive expansion of opportunities for those with 
industrial and professional skills lies in the in- 
creasing use of power-driven machinery. This 
has made possible a vastly greater increase in manu 
facturing production than in the manhours of human 
labor devoted to it. The following chart shows the 
relative increases in electrical energy and manhours 
of labor used in manufacturing since 1930 and the 


rise in industrial production. 


1930 1955 1970 inde» 
Electrical energy 1930= 100 
(billion kwh) 52 212 400 4 
industrial production 
(1947-49=100) 49 135 203 


Production manhours 
(billions) 161 27 28.4 








wl a 


1930 195 1970 
| 


*Excludes power used in aluminum and magnesium 





reduction, both very heavy power users 


Power-driven machines have reduced the amount 
of human energy required for physical labor, but they 
have increased the need for skillful handling and 
maintenance. As the AMERICAN MACHINIST survey 
demonstrates, the same is true of automatically con- 


trolied machinery. 


Higher Wages, More Leisure 


The rising average wage of American indus 
trial workers and the decline in hours per week 
that they must work reflect directly the extent 
to which the increase in industrial production 


has outstripped the manhours devoted to it. 
Ihe fina! chart shows the increase in weekly wages 
(in dollars of constant purchasing power) and the 
decrease in the average workweek in manufacturing 
since 1930. It also shows the changes that may come 
in the next 15 years if present trends continue 








More pay, 
for less work 
for manufacturing workers 








There are some who would slow what an 
earlier editorial in this series characterized as 
“the continuing process of taking dull and la- 
borious work off the backs and minds of men 
and transferring it to machines operating in 
large batteries under automatic control.” In 
doing so, they might make the world safer for 
those with no skill. The far more constructive 
course is to welcome the expanding opportuni- 
ties now being provided and be sure that the 
nation’s young people, who are now starting 
another school year, are prepared to take ad- 
vantage of them, 





This message is one of a series prepared by the 
McGraw-Hill Department of Economics to help 
increase public knowledge and understanding 
of important nationwide developments that are 
of particular concern to the business and pro- 
fessional community served by our industrial 
and technical publications. 

Permission is freely extended to newspapers, 
groups or individuals to quote or reprint all or 


parts of the text. 


PRESIDENT 
McGRAW-HILL PUBLISHING COMPANY, INC. 
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Package your product inGloss... 


get the new ‘plastic-like’ finish 


at less cost 


Ys 


"el 
Wonder-worker for looks! vs 
A-C POLYETHYLENE in coating wax for 
wrappers and cartons alike produces 4 / 
coating blend that does wonders for your 
packages. Wonders in the form of brilliant 
high gloss, a smooth ‘plastic-like’ feel, 
greater depth and fidelity of colors and 
a remarkable new strength that means 
greater scuff resistance during in-plant 
and in-store handling. 


fda | 
Hip end 
] a | 
/ 
' 


©¢ 


Good news about costs! 
A-C POLYETHYLENE means that your 
sparkling paper wrappers and containers 
can compete in appearance—at competitive 
or lower cost—with 

* varnish type coatings 

* clear, see-through wrappings 
Ask your paper converter to show you 
samples of high gloss stock containing 
A-C PoLyeTHYLENE. Or write on your 
letterhead to us for the name of the paper 
convertor who can serve you. 


hed 


( hemical 
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Wonderfully workable, too 

A-C POLYETHYLENE wax blends are easy to 
work with in your present equipment. 
There’s minimum rub-off . . . the new high 
gloss is retained through hot pouring 

of foods, contact freezing and other 
handling operations. 








SEMET-SOLVAY PETROCHEMICAL DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
Room 531 


40 RECTOR STREET, NEW YORK 6, WN. Y. 
New York + Chicago * Cleveland *Trade Mark 
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THE CASE OF THE CONTAMINATED WATER 
AND THE PLANT THAT COULDNT EXPAND 


A plush, private office and a beauteous secretary essing units. But that meant more waste—and 
for Wilmer, the newly created Big Wheel! the disposal plant was already operating near 
Wilmer found a way to blitz a waste disposal capacity. Also, direct contact type condensers, 
jinx that was road-blocking plant expansion. used in the two-stage steam jet vacuum pumps, 
Top Brass at the food processing plant where contaminated all cooling water and added to 
Wilmer worked wanted to add new vacuum proc the volume of waste. 


ON er ee mr ee ee 














any vB 
/ " af ; I 
PUZZLE: how to expand without increas- : rls , cytommotod. ; 
ing the capacity of the disposal plant ' 
or exceeding the legal amount of waste <> 40 
that could be dumped into streams. “oat 
Schutte and Koerting new Bulletin 5-H2 on 
Wilmer didn't dawdie—he doodied. His “Two-Stage Steam pA Vacuum Pumps” sug- 
sketch of the existing vacuum pump instal- gested an answer. Surface condensers in place The SK Engineer arrived on the double. He 
lation looked like this. Eliminate contami- of the direct contact units would end con- took a close look at the situation and promptly 
nation of cooling water and there'd be tamination of cooling water. Wilmer picked worked out design details for replacing direct 
far less waste to get rid of. But how? up the phone and called the nearest SK condensers with surface condensers—on units 
Sales Engineer. already installed. 






































MORAL: 


Send for your copy of new 
Bulletin 5-H2 containing 
PLANT EXPANSION ACCOMPLISHED .. . WITHOUT DELAY technical data on two-stage 
With cooling water being recirculated instead of discharged to stream, the waste units—part of SK’s complete 
disposal plant is not overloaded. Additional process units have been installed with line of steam jet vacuum 
pumps. And be sure to call 

a qualified specialist on jet 
apparatus—your SK Sales 
Engineer—on any problem 
that needles you. 

















Schutte and koerling 


COMPANY 


a Bene Comm en 28. 6Cume -m) BCEE, Be 2B) 


2223 STATE ROAD, CORNWELLS HEIGHTS, BUCKS COUNTY, PA, 
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Portable Transfer Unit Extends Bulk-Flour Delivery 


+0) in 


Commercial bakeries remote from 
flour distribution centers and without 
idjacent rail sidings can now take 
advantage of the economy and con 
venience of bulk-flour delivery with 
use of a new portable unit. 

Device is designed for pneumatic 
transfer of flour or other bulk ladings 
from Airslide rail cars (General Amer 
ican Transportation Corp.) to special 
bulk storage bins. ‘Transfer 
me combination 
of an air-activated conveyor 
(Airslide) and a pressure-type convey 
ing system (Airveyor). Former fluid 
izes the flour for charging into the 
ystem by a blow-through 


Vans OT 


hanism is a unique 


gravity 


conveying 
tee ler 

Unit 
can be 
is mounted 
of 


pneumatic 


balanced and 
man. It 
running gear which 
wheels fitted with 
tires and tapered roller 
bearings. Hydraulic rams actuated by 
hand pump extend or retract the gear 
to lower the transfer unit 


left is well 
maneuvered by one 
on 


onsists two 


raise or 
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10 ft 
700 Ib 

In operation, it is pushed unde: 
neath the rail car (right) and its ga 
keted 9x1 2-in. inlet openings are lined 
up with car outlets. ‘The flanged open 
ing at unit’s shallow end is clamped 
to car outlet flange, lightly compres 
ing the gasket. Next, running gear i 
extended to jack entire unit upward 
the 


CO 


Compact device long 


W ide . and we igh } 


rhis COIN Presse 
to seal th 


against the car 
oft gasket 
nection 

Chen a few additional pump strok 
force hydraulic fluid into 
lator to ou 


rl 


rubbe I 


ina uni 
of oil, A 
cal on its springs during unload 
ing, fluid in the 
pelled into the hydraulic cylinder 
As a result, transfer follows the 
car upward to maintain initial sealing 
pressure at the outlet: 

With transfer unit in place, 3 
flexible rubber hoses are connected to 
mounted the 
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Offers Adsorbents to Cut 
Packaged-Food Spoilage 
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New Equipment & Supplies 





potato chips and candy, and to prevent 

development of mold on onion 
Called Magic-Paks, they are 2-in 

perforated envelopes of ‘cellophane 
id glas im lests indicate that seal 
y One pat ket inside a potato chip 
s extends freshness and crispness of 


fo! ip to two week 
| 
depend upon the 


of silica gel and 


New Engine Design Offers Efficient, Clean Operation 


lo meet demand for compact 
heavy-duty, continuous-service engine 
1 smaller sizes, this 4-cycle unit de 
livers 400-1,400 hp at peed up to 
1 OOU rpm 

Called W9, the engine 1 equipped 
for high-pressure turbocharging. It 
has a 9-in. bore, ll-in. stroke and is 
tructurally designed for continuous 
operation at more than 200 psi 
rprnve p 

lor high efficiency and economy, it 
can use low-cost fuels such as resi 

crude, and distillate oils, nat 
sewage gas, manufactured ga 

propane 

Compact design plu i low-weight 

r-horsepower ratio permit low build 

foundation, and installation cost 

Unit is also adaptable for portabl Ol 
emi-portable applications such as 
trailer or rail-car mountings 

Engine can be arranged as a drive 
unit from either end, and may be 
equipped with standard clutches, hy 
draulic couplings, or torque converters 
Its welded-steel frame permits use of 
cast-iron cylinder liners with water 


130 


capacity of activated carbon 


: 
vapors, and gases. One cub 


inch of a typical pelleted form of this 


bon has an active surface of mor 
than 85,000 sq. ft. It is mechanicall 
trong, non-dusting, and resists break 
ige during handling.—-Gordon Food: 
Ii 2196 Brookview Dr NW 
Atlanta, Ga 
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Versatile Filler Handles 
Free-Flowing Items 


Dry, free-flowing products such as 
beans, peanuts, or bread crumbs may 
be automatically packaged in nesting 
type round containers with a new 
portable filler (Model 441 

Cup dispensing and capping equip 
ment is similar to that used for ice 
cream. In operation, a container i 
dropped automatically from cup dis 
penser, conveyed to filling station, 
filled, carried to capper, and is then 
clo ed. 

Illustrated unit filled 16 oz. con 
tainers, but numerous variations of 
capper and dispenser are available to 
cover a wide range of cup sizes. Lids 
may be of many types—ainsert, win 
dow, tab, or cover all.—Anderson 
Bros, Mfg. Co., 1907 Kishwaukee St., 
Rockford, III 
jackets cast integrally. Cooling water Circle 130B on Reader Service Card 
does not contact the frame, thus pre 

nting corrosion, or leakage into the 

iInkcas¢ 

Crankshaft is hung from the frame 
ecured by cast-steel main-bearing caps 
ind uses removable bearing shells 
Base provides means for mounting the 
engine, and also serves as a lubricat 
ing-oil sump in stationary applica 
fhions 

Intake-manifold, located at top, 
discharges air into inlet passages (Jet 
Swirl), which are cast into the cylinder 


head and fulcrum-lever brackets 


For Accurate Cycling: 
Incoming air enters the cylinder in . , 
1 direction almost parallel with the Adjustable Timer 


inlet-valve stem. Inlet design giv 


lir a swirling action to provide rapid Proce control and automatic 
mixing of air and fuel for efhicient and veighing and filling operations are 
clean combustion ipplications for an electronic repeat 
Large inspection doors and covers CY! le timer, designed for accurate and 
facilitate routine maintenance of in adjustable cycling with minimum 
ternal parts. And oversized bearing power. 
on main, crankpin, wrist-pin, and cam Called Model No. 4, small light 
hafts reduce bearing pressure veight unit provides two timed inter 
Worthington Corp., Harrison, N. J ils occurring in sequence. On and 
Cirele 130A on Reader Service Cord off cycles may be adjusted from 0.1 
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to 12 sec. Operation is continuous 
with application of power. 

Iimer uses two miniature cold- 
cathode gas triodes. No filament 
power is consumed and no warmup is 
required. Only moving part is a simple 
electro-magnetic relay with 5-amp. 
contacts. Power supply is 105-125 v., 
25-400 cycles. 

Unit is available for panel mounting 
orin a 3x 4x 5-in. box —G. C. Wil 
son & Co., 1915 Eighth Ave., Hunt 
ington, W. Va. 
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Evaporator Cuts Costs 
And Protects Flavor 


Continuous flow, low-temperature 
operation, and short transit time are 
advantages of a new six-stage jet evap 
orator called Multi-Stage Jet. In addi 
tion unit reportedly saves up to 75% 
of the steam and water costs of singl 
effect evaporation, thus increases over 
ill efficiency. 

Applications include concentration 
of dairy products and fruit juices at 
temperatures that eliminate off-flavo: 
With heating medium in first effect 
it 165 F., temperature is 135 F., and 
100 F. in second effect. Evaporation 
to high density takes place in one unit 
with low entrainment loss. Further 
more, no pumps are required, opera 
tion is automatic, and unit is easily 
cleaned 

Evaporators are available in four 
capacities. For example, in concen 
trating skim milk from 8.8 to 42% 
total solids, they handle from 1,378 
to 16,534 Ib. per hr. of raw product 
Water evaporated is 1,089 to 13,070 
lb. per hr.—-Mojonnier Bros. Co., 
4601 W. Ohio St., Chicago 44 
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Resists Fire, Heat-Transfer, and Water Absorption 


This lightweight structural material, 
made of sand, lime, cement, and fly 
ash, was Originally developed for use 
as a roof deck or core material for 
fireproof doors and partitions, 

But it’s thermal-insulation 
ties and resistance to water absorption 
reportedly also suit it to freezer-room 
construction—without need for addi 
tional insulation. The “U” factor for 
the product ranges from .17 to .22, de 
pending upon thickness. 

Known Calsi-Crete, materials’ 
high moisture resistance is attributed 
to its non-connected air pores. In ice 
box condensation tests, a 3-in. plank 
of this material was cyclically exposed 
to temperatures of 15 F. and 75 I 
(latter at 80% relative humidity) for 
( le vet dav 

In this test, 


prope I 


water absorption wa: 


New Harvester Boosts Pea 


Use of this pea-pod harvester re 
portedly ups product quality, iIncreas¢ 
yield, and cuts operating cost 

Better quality results as action of 
unit curbs harmful effects of field 
vining and reduces transport time 
from field to plant. Pod 
directly to cannery for 
to controlled storage if nece: 
accommodate the load 

Higher yield is obtained since there 
are fewer splits and bruised peas by 


can be sent 
opening, OT 
sary to 
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only .07%, and there was no conden 
sation line or ice formation. 

Resistance to fire was demonstrated 
by subjecting a door, utilizing this 
product for core material, to a tem 
perature of 1700 F, for 1 hr, Although 
the veneer finish was completely burn 
ed from the door, the core withstood 
both the fire and a subsequent stream 
of water 

Material’s weight ranges from 18 
to 40 Ib. per cu. ft., depending on end 
use. Flexural strength is 175 psi., com 
pressive strength 800 psi., and modulu 
of elasticity 250,000 psi. It is inert 
stable 
or nailed 


ind may ¢ isils 
be sawed, cut Further, it i 
1 good key for plastering, and is ve 
min-proof.—-Jackson €* Church Co 
Saginaw, Mich 
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Quality, Cuts Costs 


this vining method. Furthermore, a 
potential increase in subsequent yield 


pre iding Vili ind leave 


i 
land is 


is seen by 
on the 

Cost 
nation of 
with no masses of 


fertilizer 
cited in the elimi 
loaders. And 


handle, 


ivings are 
swathers and 
vines to 
trucking and vining times are cut 
tailed 

In operation the self propelled hat 
(left photo cut 


The c are 


vester vines in a 


9-ft. swath onveyed t 
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On iw THERMGSTAT “A” 


EXPANDS WITH TEMPERATURE RISE 


7! @ 


OPERATES 
VALVE “Cc” 
To CONTROL 
FLOW OF 
' HEATING GR, 
FORCING OIL Iw y COOL ING 
TUBING 70 deo LA MEDIUM 
COMPRESS : 
BFLLOows “gs” 
Whit... 


Automatic Temperature Control 


AS SIMPLE AS A-B-C! 


_ what could be simpler! Cost? Mighty low! For example, the 12” size 
Just take another look at that rough sketch. is yours for about $100. It’s good economy to 


That's all there is to it. A simple thermostat —a specify AUTOMATIC temperature control for ALL 
length of tubing — a valve. That's all! control jobs, not just the big ones. 


That's the trouble-free design of the Sarco SELF- SARCO COMPANY, INC. 


POWERED temperature control. And each year, 


thousands give accurate service in all industries Sarco Company, Inc., Empire State Bldg., New York 1, N. Y. 


for firms such as Colgate-Palmolive Company, Please send information on your simple, 


Sinclair Refining Company, Swift & Company inexpensive temperature controllers: 


-_ [}] Self-powered type for use on 
These temperature controls are simple, inex- 


pensive, dependable, effective. No highfalutin 

gadgets that take a technician to read and a spe- | Electric indicating type for use on 
cialist to fix! Self-contained—no exposed mecha- 

nism. Packless. No outside power connections. Name 


Can be installed by any pipe-fitter. Firm 


And you'll find these temperature controls won- Address 
derful for about 85% of your jobs...all but those 
few specials that call for elaborate, costly control. 


<&— For more data, circle this page number on card at back FOOD ENGINEERING, NOVEMBER, 1955 





quipped 
iw-toothed 
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tems, but 
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up vin | leaf 
stice ire to 
rreater di 


mall t ncompass 
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imeter of the full pod, 


oes not injure it 


onstant 


ror! 
lik 


move them forward 


hearin iC 


vin through thre 


toward a transverse | 
them te 


) 
1 hoppe! Ch )p 


vhich convey 
| ped material 
of unit, ma 
recovered ensilage o1 
fertilizer E. H. Carruthers 
Co., Equipment Engineering Dvv., 
Warrenton, Or 
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Welded-Wire Shackle 
Eases Bird Handling 


utting costs and unplifying 
ing plant 
hackle (right), of 
! replacement for the 

ion tf pe left 
fatiguing 


y ill chi KCHL proce 
1dcd-wirt 
pring 
Latter is said to 
MIT pre ion cr 2a 
mn and removal 


juire 
trong spring for inserti 
embly ling 
other hand, ha 
ing slots into which leg 
ire easily inserted and held 
bird’s own weight. A “YV’ 
hape in the center ho chicken’ 
head for other operation 

Shackle ire i\ 
steel for corrosive 
litchener & Co., 67 
hamton, N. Y 
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Unit Converts Filter Press to Hydraulic Closing 


filter 
converted to 
with an 


An mechanically-operated 
quik kly be 


Opel im10n 


pr may 
hvdrauli 
installed 


down tim 


easily 
losing device that minimizes 
Moreover, ho pre Open 
in accomodating the 
illed Hydro Loc k 
mly machining required for 
kl installation is drilling and tapping 
of four small holes to mount. the 
hie id hi Alii¢ 
thr pillar block 
Latter 
ram that 
block and pushes 
Hydraulic 


ipp liu | by a 


ing space } lost 
rte unit 


the cro 
that mount 
l | for the closes 
of a_ hydraulic 

thrust of 
against the 


fluid for the 


manually-o 


pump on 
bolthol 
consist 
replace } i 
pillar 
closing screw 
Tall l 


perated pump 


l'o permit iccurate closing to any 


required tonnage 


1 4h-in gage cal 
brated 


] 
n pressure as well as tot ton 


An adjust 
ible red pointer on the gage can be 
ct to 
ettings ma 
Unit is designed for safe “on 
operation \ll 
hrome plated for corrosion and wear 
resistance, A spring returns the 
lurther, there 1 

pressure-safety — valve ind = built-in 
top to | 


is mounted on the pump 


iny desired value so that given 
easily be repeated 

Hal 
contact ire hard 
ram 
iutomaticalh 
rcle ntal 


prevent iT 
i 


po itive 

overstroke 
I ive 

vith ipaciti 


120 ton troke 
vith longer ot 


il “le 


Wging 


tandard 


trom 

horter stroke 
in also be supplied, as well a 
loubl pump to pro ide higher 
proach speed—Biach Industrie: 
Indian Spring Rd., ¢ ranford, N. | 
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PRODUCT QUALITY IMPROVED 
COSTS REDUCED WITH ~ 


STERLING SPEED-TROL! 


Since installing Speed-Trols on our automatic 
candy brushing and polishing machines, re- 
ports J. R. Flanagan, Plant Engineer, Stephen 
FE. Whitman & Son, Inc., manufacturers of 
Whitman's Chocolates, we have increased pro- 
duction...improved quality and appearance 
of our candy...decreased spoilage ...and re- 
duced maintenance and labor costs. These 
advantages result from Speed-Trol’s accurate 
speed regulation, wide speed range and infinite 
speed variation, which permit synchronization 
of machine speed with the candy conveyor 


belt. 


STERLING SPEED-TROL 
GIVES YOU VARIABLE SPEED 
CONTROL NECESSARY FOR: 
EQUIPMENT ADAPTATION TO: Sequence 


synchronization —operators’ abilities ~load 
variations due to differences in quantity, 
quality, weight, size, tension, hardness or shape 
of material to be processed, machined, con- 
veyed, blended, mixed, etc 
PROCESS CONTROL OF: Temperature— 
viscosity ~level — pressure — flow — etc. 
TIME CONTROL OF: Baking—drying— 
heating — cooking — pasteurizing — soaking — 
chemical action — et 

With Speed -Trol you get the maximum in 
production, plant efficienc y, quality and profit 


a 
SEPARATE MOTOR 
SPEED-TROL DRIVE 


For applications requiring separate 


motor and variable speed transmission. 


OVER 60 ILLUSTRATIONS TE Ril ‘ng ELECTRIC 
showing how Sterling 
Electric Power Drives reduce M oTo R s 
Plants: New York City 51; Chicago 35; Los Angeles 22; Hamilton, Canada; Santiago, Chile 


production costs. Write for 
Bulletin No. 201-A Offices and distributors in all principal cities 
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Former employs washing brushes with 
long pintle rubber tips that scrub 
potatoes thoroughly under a continu 
ous spray of water from overhead 
nozzles. Rinsed potatoes then pass 
over absorbing rolls to remove excess 
water. Rolls are covered with sponge 
and and wrapped in 
inexpensive replaceable toweling. 

The sizer has two sections of 
smooth rubber spools, engineered to 
give accurate, gentle separation of any 
two predete rmined sizes. Latter go di 
rectly to bagging stations. Remaining 


rubber canvas, 


potatoes or onions pass over spools to 
1 sorting table, where “pick outs” can 
be hand-sorted into a special center 
lane. Selection of adjustable spool 
sizes allows any two of 12 variations 
14- to 34-in dia. in the sizer 
sections. 

Loading elevator, cleaner, grader, 
sorting and delivery tables, and baggers 
are available in 18, 30, and 42-in 
widths. Units may be purchased sep 
arately or as a complete assembly 
John Bean Div., Food Machinery & 
Chemical Corp., Lansing 4, Mich 
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New PVC Fittings Permit 
Larger Piping Systems 


(hreaded and socket-type pipe fit 
tings of unplasticized polyvinyl chlo 
ride (PVC) are now being injection- 
molded in diameters of 3 and 4 in. 
Included are 90- and 45-deg. elbows, 
tees, couplings, and flanges. 

Such fittings now enable economical 
erection of larger-size PVC piping 
‘They are finding application 
in food plants handling highly corro 
sive materials, like Installa- 
tions are termed relatively inexpensive 


tems 
vinegal 


where the corrosion problem is acute 
In addition, fittings have smooth in 
teriors that offer desirable flow charac 
teristics 

Maker also supplies a line of plug 
type plastic valves and fittings, from 
4 in. up.—Tube Turns Plastics, Inc., 
224 E. Broadway, Louisville, Ky 
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Evaporative Cooler Has Close Temperature Control 


Designed to conserve water in in 
dustrial cooling applications, this heat 
exchanger (Panel Casing Aero) offers 
temperature control within 2 deg. F 
It cools water by evaporation and 
regulates temperature by modulating 
the use of outdoor ait 

Units may be installed 
although usual location is outdoors, 
on the ground or Four siz 
afford capacities from 7 to 18 million 
BTU per hr. under standard condi 
tions. Floorspace requirement is 194 
x 1404 in., height is 128% in 

Fluids to be cooled flow through 
two parallel-mounted coil 
kept drenched with a water spray. A 
portion of this water evaporates while 
the balance is recirculated by pump 
Air enters through dampered intakes 
above coils, travels downward through 
sprays, and a central plenum 
between the which 
point entrained moisture is eliminated 
Air then moves upward to be ejected 
to the atmosphere by a propeller fan 

Water in the coils is effectively 
cooled to a point « lose to atmo phi ri 
wet bulb temperature About 1,000 
BTU are transferred through the wet 
coil surface to the ai 
pound of water e ipol ited 
tion of 
tempt rature « 


anywhere, 


roof. 


sections 


enters 


two sections, at 


tream for ever 
And i 
iir-recirculation system hold 
onstant 

Cooling « ypacity varie directly with 
heat-input load. Gradual action of 
dampers, admitting more air 
greater cooling is required, controls 
evaporation of water spray and holds 
desired temperature without “hunt 


ing.” If heat is required instead of 


when 


1955 


cooling, it is provided either with 
steam or electricity by a heater in 
pray-water tank. 

I.quipment is designed for assembly 
it installation site. Since 
hipped as flat panels instead of box 
like shapes, ratio of space to weight, 
and freight bills, are 
Niagara Blower Co., 405 Lexington 
Ave., New York City 17 
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Portable Lab Kit Speeds 
Test for Water Bacteria 


Jacterial analysis of water in 18 hi 
instead of the 2-4 da 


illy re quired i 


convention 
W with 
ile laboratory d¢ 
veloped t pecially for field use 
Called Sabro, it 


tial equipment for quantitative anal 


1 
nov OSSIDIE 


use of a 


new portal 


contains all essen 


ysis. In operation, a quantity of water 
is passed through a circular membrane 
filter, which retains bacteria on its 
urface. After addition of nutrient 
media, and proper incubation, a visible 
count of original number of liform 
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handles between 300 and 400 cans per minute at lowest cost 


Here's a machine that’s designed to meet today’s in- 
creasing demand for high-speed can-making production 
at lowest cost the Hamilton 301 Can Tester. This 
automatic air-pressure tester 1s capable of speeds be- 
tween 300 and 400 cans per minute. It is adaptable to 
test either Open-top or vent-hole types of finished cans 
with diameters up to 4144” and heights up to 74%” 
One big feature of the Model 301 is the use of 
open pockets rather than buckets or pots. This greatly 
reduces the cost of change parts for the machine. The 
testing principle of this machine is unique a, 
stepped-up can-line operation the No. 301 has proved 
again and again its exceptional ability to detect and 


reject leakers 
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In addition, you'll find this model fully equipped with 
all the latest safety devices including a spring-loaded 
ball slip clutch, brake motor and electrical controls. 
Why not investigate now the 301 Can Tester and 
other machines in Hamilton’s complete line of modern 
... high-speed . . . cost-cutting can-making machinery. 


Please address Hamilton Division, Baldwin-Lima- 


Hamilton Corporation, Hamilton, Ohio. 


+ Hamilton Division 
./ BALDWIN-LIMA-HAMILTON 


< 
nam 
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filter 
permanent 


ba teria 1 pe? ibl Moreove 
an be treated to provid 
records 

lechnicians can be quickly trained 
to perform the analysis, and normal 
measures are sufficient fot 
iccurate data.—Salem-Brosius, [1 
Hyla Div., Sharpsburg, Pittsburgh 15 
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Redesigned Dust Collector 
Reduces Maintenance 


Recent improvements in this line of 
dust collectors offer increased flexibil 
ity for a wide range of operating con 
ditions, plus redesigned components 
that reduce maintenance 

Units (Type N Roto-Clone) ar 
available in 15 sizes with ratings of 
750 to 50,000 cfm. Dust is removed 
by combined action of centrifugal 
force and a thorough intermixing of 
water and dust-laden air. Simplified 
water entrainment separators and addi 
tional with improved 
hinges permit easier inspection and 
maintenance, 

In operation (arrows), air flows 
through the stationary impeller at 
high speed, carrying water in a heavy 
turbulent sheet. Centrifugal force, 
exerted by rapid changes in direction 
of flow, permanently traps dust par 
ticles in the water film. Water i 
continuously reused and, since the 
water curtain is produced by air flow, 
no pumps or nozzles are required. 

Regardless of air volume, water level 
remains the same on the clean-air side. 
As air flow reduces, 
through the impeller decreases, and 
make-up water raises the water level 

n the dirty-ai Chi 
yperating level throttles the air passage 
in the impeller and increases velocity 


access doors 


pressure loss 


side higher 


through the narrow opening 
Therefore, air with substantially 
mstant approach velocity impels the 
ume volume of water through the 
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Lhu crubbing action 
collection ethciency are 
reduced air flow 

In addition, three hopper ar 
ments permit most 
venient disposal method These are 


1) A flat-bottom design for 


pa ge 
maintames 


selection of 


manual 


+} 
) 
tit | 


automatic dewat 
emoval, 

hoppel fol luni 
, 

to or disposal p 


proc 
can Air Filter Co 
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Continuous Separator Has New Centrifugal Screen 


his liquid-solid separator employ 
1 new principle of centrifugal separa 
tion that thie 
centrifugal force with that of a posi 
tively-fed screen of 
meter. Result is said to be an efhcient 
and lower-cost method of continuously 
separating slurries hltrates 
dry solids at high feed rates 

Designated “Mercon 
be used for dewatering, production of 
a dry cake, clarification, or 
tion of pulps. Furthermore, 
more of these steps can be accom 
plished simultaneously 

eed is by gravity at the top, and 
filtrate is spun through the screen 
by a force of some 1,800 C. G 
trifugal Solids are 
veyed along 


combines action of 


increasing di 
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charged below in a dry 


to be dis- 
tate. A helix 
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ind prevent blinding, 
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screen surface 
Screen and 
differential 
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speed by 


helix at positive 
Wiecah 

while the reen 1 
ported by a perforated com 

bor installation, 
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in., length 77 in base « 
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Conveyor-Elevators Move 


at Armour 


— —~ 


moTiyv 


DOUBLE LEG 
REDOLER ELEVATOR 


SECTION THROUGH 

REDLER CONVEYOR 

shows how material is moved 
in jam-proof, sealed flow 


Rock salt moves from box cars to brine leaching 
tanks at Armour’s St. Paul, Minn., plant quickly 
and at low cost —thanks to S-A REDLER Con- 
veyor-Elevators. ‘The REDLER system shown at 
right and diagramed above is the third at this plant. 
[wo others have been successfully handling the 
highly corrosive salt since the early Thirties. 


There’s a good possibility REDLERS are the best 
answer to your bulk handling problem, too, Fea- 
tures include sealed conveying in any direction 
without dust, jamming, degradation or contami- 
nation. Write for full details. 


An experienced S-A engineer will be glad to advise you 


on any phase of bulk materials handling. No obligation. 


Ne : 
@ : 
& ee 
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ai _ = | | 
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u 
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MULTIPLE DISCHARGE horizontal REDLER conveyor runs over brine 
leaching tanks, discharges through eight quardrant-type gates. Cas- 
ing, chutes, S-A Sealmaster bearings, and other parts are specially 
treated for corrosion resistance 


GS repHens-ADAMSON MFG. Co. 


6 Ridgeway Avenue, Aurora, illinois @ Los Angeles, Calif. @ Belleville, Ontario 


Engineering Division 
Specialists in the design 
and manufacture of all 

types of bulk materials 
conveying systems 
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Standard Products Division Sealmaster Division 

A complete line of conveyor A complete line of industrial 
accessories, centrifugal ball bearing units available 
loaders—car pullers—bin in both standard and 

level controls special housings 
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Small Plant Filler-Sealer 
Handles Nested Cartons 


Designed for lower-cost container 
filling in the smaller milk plant, this 
unit automatically fills, closes, and 
hermetically seals maker's preformed 
nested cartons. Latter save consider- 
able shipping and storage space. 

Called Model “ON” Filler-Sealer, 
it may be adapted for all containe: 
sizes Sen 4 pt. to 4 gal. Production 
is 15 cartons per minute in a one- 
man operation, while sanitary design 
of the machine minimizes clean-up 
time and maintenance. 

Unit requires floor space of 6x6 ft., 
and is equipped with single-phase 
motor (4 hp., 60 cycle, 110-220v.), 
waterproof switch, and heater assem- 
bly with thermostatic control. 

Maker also offers a similar Model 
“O” for use where standard blanks 
are converted into formed cartons. 
Pure-Pak Div., Ex-Cell-O Corp., 1200 
Oakman Blvd., Detroit 32 
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New Glass Electrodes 
Cover Full pH Range 


A new type of pH-sensitive glass, 
termed especially suited for high-pH 
measurement, now replaces that for- 
merly used in maker’s blue-tipped, 
alkali-resistant electrodes. 

In addition to operating above pH 
10, electrodes with new glass formula 
(Type E-2) cover entire 0-14 pH 
range at temperatures from 15 to 
100 C. They offer improved resistance 
to acids, alkalis, surface deterioration, 
and aging. 

Units are available for use with 
maker’s Models G, M, N, H and H-2 
pH meters, and industrial pH flow 
and immersion assemblies 3eckman 
Instruments, Inc., Fullerton, Calif. 
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Differential Scale Delivers Hard-to-Handle Items 


Sticky and non-free flowing mate 


rials reportedly may be weighed as 


accurately as dry aggregates with us 
of a new-type automatic scale. 
Unit is a weigh-in & weigh-out 


scale comprising weigher, dial scale, 


and totalizer. Weigher, consisting of 
a weigh hopper mounted on a short 
belt suspended from 
levers terminating in the dial scale. 
Belt provides a live-bottom for weigh 
hopper and facilitates discharge. 

A differential scale, unit automatic 
ally and continuously delivers a se 
lected amount of material, weight of 
which is diff between a fully 
loaded and partially loaded scale 
Key to the system are electronic con 
trols that govern the _ differential 
weighing process and conversion of 
weight from analog to digital indi 
cation 


conveyor, 1S 


rence 


Io start a we ighing cycle 
feeds material into weigh hopper by 
pushing a start button located on a 
remote panel board. (Assume that 
1,000 Ib. batches are to be discharged 
and pre-set tare load is 100 lb.). A 
hopper is loaded, dial-scale pointer 
until it 1,100 Ib 
Feeding then stops. After dial pointer 
steadies itself momentarily, the belt 
goes into operation, discharging ma 
terial as it As product drop 
from weigher, scale pointer returns to 
the 100 Ib. tare. Belt stops at this 
point and required load has been di: 
charged. 

The totalizer, which may be located 


operato! 


moves indicates 


moves 


1955 


next to dial scale or remotely, indi 
cates this weight. Cycle then auto 
matically repeats itself, ‘Total amount 
of material discharged is shown afte: 
each weighing. And a dial-head printet 
is available to give a permanent record 
of individual weights. 

Scale’s control panel contains total 
izer, operating pushbuttons, and multi 
colored pilot lights that indicate prog 
ress of cycle. It contains jog 
buttons for operating the system man 
ually. In this case, a residue of mate 
rial can be accumulated on the belt 
Discharge jog button enables operator 


also 


to empty the system complet ly 

Conveyor has a scraper on the under 
side to keep material from building 
up on the belt, a regulator device that 
adjusts depth of material, and adjust 
ments for belt tension and take-up 
Richardson Scale Co., Van Houten 
Ave., Clifton, N ] 
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Tinless Solder Increases 
Can Side-Seam Strength 


High bond 
idhesion to plain metal and most 


trength plus excellent 


interior lacquer coatings are advan 
tages cited for a tinle oldei 
This thermoplastic organic 
is now being used for 
oncentrate and tomato paste cans 

Bonding agent is 


345 F. Then 


new 
material 
sealing frozen 


applied to can 


scams at ooling to 2 
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HERE 
IT 1S! 


CROOs new 


"SAY "SEE-AR-CO” 


BLANCHER 


SANITARY 


Hinged doors on both 
sides,wide clearance 
between shell and cylinder 
make cleaning eesy 


AND LOOK 
AT THIS! 


: 


BUILT TO BEAT 
CONTAMINATION 





NO CONTAMINATION 


Vented only at feed and discharge 
openings to prevent the drafts, 
cool spots where bacteria grow. 


— 
7 
te eth 


All corners and edges are rounded to 
eliminate bacteria breeding places. 


te Disc and rod construction of inner 


drum. 


e Flushable heating pipes. 


> Cylinder accessible from feed and 


discharge openings. 


7 All fabricated construction —no 


castings. 


The Feature Finders are right! CRCO’s new Blancher doesn’t give bacteria 
the time, temperature or place to grow. Write for complete data. 


pr 
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| hi my] | 
ur-tight seal mal food processing 
temperature 240 F. for 30 min 

do not affect the bond, and elimina 
tion of solder 


. ] ] ling 
chamei lADCITIE 


tripe permit overall] 
Dewey @& Almy 
Chemical Co Whittemore Ave., 
Cambridge 40, Mass 
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Vacuum Packaging Sped 
With Versatile Machine 


vacuulm-pat kage 


Thi redesigned 
incorporates improvements that ofter 
fast and 
such as meats, cheese, and poultry. 

Known as Model CW-C, unit is 
emi-automatic and may be operated 
from a standing or sitting position. 
Machine is housed in a console-type 
cabinet made of a high-impact, low 
pressure, moldable plastic (Boltaron) 
Latter is available in various 
ind finishing, thus need for painting 
is eliminated. 

Design improvements include a sim- 
plified nozzle-twisting mechanism and 
vacuum control. A cut-off knife with 
safety guard trims back ends auto- 
matically. Standard equipment pro 
vides an ait-powered horizontal clip 
that tight 


imple operation with foods 


colors 


applier makes uniformly 
lo ures 

Machine employs 
head Further, operator may now 
ide (rather than lift) the product 
nozzles 1 faster and 
that increases efh 
Saran bags ( Cryovac 


machin 


interchangeable 


nto vacuum 


easier operation 


Maker 
ire used with the 
In packaging, product 1s 


slipped 
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MORE PROOF it pays to package in film made of BAKELITE Polyethylene 


"« 
“awe seem 


‘er. 


Packaging by Central States Paper and Bag Company, Inc., St 


—. 


Mo 


“Quality protection— quality appearance —savings, too” 


That is how | W. Allen & Co., Chicago 
Ill., has benefited by swite hing to pac k 
aging in film made of Bake tire Brand 
Polyethylene 


decorettes 


Pi ppy, Caraway, sesame 


seeds and other produc ts 
for bakers and confectioners were sold 
previou ly in large cartons (which were 
unwieldy and left the product unpro 
tected after initial opening) 

These bags he Ip the user and have 
effected a : 
Frank W. Allen preside nt. “Quality is vi 
tal in our field. Polyethylene bags keep 
the produc ts dry and clean; any infes 


iving in costs for us.” states 


tation could be spotted immediately 


BAKELITE COMPANY, { Division of Union Carbide nd Carbon Corporation 


The term Bakers 


FOOD ENGINEERING, 
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tough, neutral and tasteles 
and re-seal tightly to maintain product 


And the \ pro 


They ire 


sanitation for the user 
| 


mote Increased 


sales by showing 
off the product 

and letting customers see what they are 
getting all the way through.” 

Chere’s prac tically no end to the 
kinds of food product: that benefit by 
the varied and Uaradcy tae advantages of 
packaging in film made of Bakewir 
Polyethylene 
sibilities for you? See 


supplis I 


SPECIFY FILM MADE OF 


BAKELITE 


BRAND 


Polyethylene Plastic 


Why not ¢ ‘plore the po 


your P if kaging 


a3 501 


ind the Tref S ol are re tered trade-mark 
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WHAT'S NEW AT 


NEW BRISTOL 500EW Air-Operated Controller offers pro- 


portional band to 400% and reset-plus-derivative control. 


New Bristol 500W Air-Operated Controller 
offers proportional band-width up to 4007 


The new 500W Controller, latest addition to 
sristol’s 500 Series of Air-Operated Controllers, offers 
better control of difficult processes than ever before. 
Phe 500W feature 
1. Wider proportional band allows control of difficult 
processes without cycling or instability. Choice of two 
band-w 200% or 2% — 400% 
of chart width Choice can be 
rac by the 
calil 
2. Increased stability, without loss of sensitivity, for 
control. New internal stabilizing: elements 


freedom from 


idth ranges from 1% 
adjustable by 


no extra parts, no special tools, no 


user 
use! 


ration require d 


smoothes 
misure 
3. Wider reset response range to eliminate offset or 
droop errors in control. Standard reset rate of 0.1 to 


BRISTOL 


short period oscillations. 


r more data, circle this page number on card at back 
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RECORDING AND TELEMETERING 


10 repeats per minute or fast reset rate of 1 to 300 
repeats per minute are available. 
4. Increased derivative range, for better response to 
changing variables. Derivative time adjustable from 
0.2 to 20 minutes. Bristol’s exclusive zero derivative 
setting facilitates adjustment of controller to process. 
5. Fixed links and levers give built-in calibration for 
greater accuracy, no misadjustment, low maintenance. 
You'll find Bristol’s widened line of Series 500 Air- 
Operated Controllers more than ever adaptable to 
your control problem — whether for controlling pres- 
sures, liquid-level, flow, temperature, motion, speed, 
pH, electrical values, or other variables. Why not get 
all the facts on these instruments? Write The Bristol 
Company, 115 Bristol Road, Waterbury 20, Conn. 


BRISTOL'S 


POINTS THE WAY IN 
HUMAN-ENGINEERED INSTRUMENTATION 
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INSTRUMENTS 


Dawal Farms, Inc. 
Dade County, Florida 
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unit's vacuum nozzle. Packager ex 
hausts air, twists the neck, seals, and 
trims away excess. Process is com 
pleted by briefly dipping entire prod 
uct in hot water. This shrinks the 
film about 30%, causing bag to cling 
to product contours like a “second 
skin.” 

Unit is about 33 in. wide, 27 in 
leep, and 59 in. high. It is shipped 
fully assembled, weight approximately 
+00 Ib. Machine operates on 115v, 
a.c., and requires 50 psi. air pressure. 

Dewey & Almy Co., Cambridge 


Mass. mw What is the best way 
Circle 140A on Reader Service Card 
to protect the 
“garden crispness” of your 
fresh picked vegetable? 
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Faster Heating Permitted 
With New Trap Design 


Rapid air and condensate removal 
in low-pressure steam systems is an 
advantage reported for a new lin 
of traps called Float & ‘Thermostatic 

Designed for fast and efhcient heat 
ing at pressures up to 15 psi, their 
operation prevents trap and connect 
ing piping from becoming air bound 
Capacities range from  70-5,750 
pounds of water per hour, depending 
on pressure differential and size of 
connecting piping. Latter includes five 
standard sizes from } to 2 in. 

Unit's dual-operating functions ar 
performed by an expanding thermal 
element and a ball-type float mecha 
nism. At low temperatures, thermal 
element contracts to permit unr 
stricted removal of air to the outlet 
side. As temperature increases, the 
element expands and closes the out- 
let to seal trap against escape of steam. 

Float mechanism is designed to 
keep the outlet valve closed until 
condensate level reaches a predeter- 
mined height. As this level continues 
to rise, the ball floats upward, outlet 
valve opens, and condensate flow 
from trap. 

Units are termed simple in construc 
tion and easily maintained, All pip 
connections are located on the body, 
with inlets and outlets on each side 


clearly marked. For accessibility, all 


FOOD ENGINEERING, NOVEMBER, 








costs less to own™ 


Quality vegetables carefully picked at the height of perfection . . . prompt- 
ly cooled... Vilter cooled the scientific, modern way to preserve their 
nutritional goodness and protect their crisp garden freshness—that’s the 
Dawal Farm way of marketing its produce...a profitable way, too. 


With over 70,000 acres of coral rock land under cultivation, Dawal 
Farms, Inc., of Dade County, Florida, needed a pre-cooling plant in the 
Redlands district to properly prepare corn for shipment to northern 
markets. Such a plant, with all Vilter refrigeration equipment, was 
built at Princeton, Florida. 


Here picked corn is processed at the rate of 1000 fifty-pound crates 
per hour... cooling the corn from 85” to 38 This is how it is done 
Crated sweet corn moves through a sluicer tank equipped with Vilter 
Raceway Coils and Vertical Agitators...the corn being cooled by 
circulating 32° water and water spray. From here the crates move into 
a cold storage room maintained at 45° by a Vilter Air Unit. Adjoining this 
room is the ice storage bin where Ice Briquettes are made by two 30-ton 
Vilter Pakicers. 


Five Vilter VMC compressors supply the refrigeration to the sluicer 
tank cooling equipment, the Pakicers, product storage room and the ice 
bin. Four Vilter condensers and one 3000-pound Vilter receiver complete 
the installation. 


The Dawal Farm people are proud of this pre-cooling plant ... and 
are completelely satisfied with the fine service provided by the Vilter 
equipment. Wherever you have an application in the food field, Vilter 
refrigeration can handle it. Meat packers, dairy operators, frozen food 
processors and other users of refrigeration in the food field have found it 
profitable to rely on Vilter. So will you! 

* Savings in low first cost are not the complete answer when considering the 
installation of refrigeration equipment. But savings in terms of years of 
extra service, reliable performance and minimum maintenance-—that's 
where Vilter excels in low-cost ownership 


QUALITY CRAFTSMANSHIP 
that lasts... 


ENGINEERING DESIGN 
a that guarantees performance 


REFRIGERATION and AIR CONDITIONING 


THE VILTER MANUFACTURING COMPANY, MILWAUKEE 7, WIS. 


Air Units © Ammonia & Freon Compressors © Booster Compressors © Baudelot 
Coolers @ Water and Brine Coolers © Blast Freezers « Evaporative & Shell & Tube 
Condensers © Pipe Coils © Valves & Fittings « Pakice and Polarflake Ice Machines 


1955 For more data, circle this page number on card at back —> 





We beat the drum 
cut your shipping costs 


Giving a drum “the shakes” to duplic ate the destructive forces 
of freight car and motor truck vibration, is just one of the 

many research projects conducted by the Steel Shipping 
Container Institute at Battelle Memorial Institute. Industry 
researchers are constantly ¢ xploring new processes and tec hnique s 


to improve containes design and construction for special 
produc ts. This work includes gages and analyses of steel, new 
contamination-inhibiting treatments and improved 


linings and exterior coatings. 


Since 1947 the Steel Shipping Container Institute has also been 
working in close cooperation with industry committees of 
leading container users to deve lop new methods of reducing 

pac kaging costs and to achieve the best possible container 
protection for a wide range of diverse products. For information 
on how it will pay you to give your product the benefit of 
shipping in New Steel Containers, write us today! 


"“Uts Better to Ship in Steck” 
STEEL SHIPPING CONTAINER INSTITUTE 


600 Fifth Avenue, New York 20, N. Y 
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internal working parts are attached to 
the cover, which may be removed 
without disturbing pipe connections. 

Body and cover are of gray iron 
Valve and seat, and spring fulcrum are 
tainless steel. Parts in valve lever 
ind bracket assembly are of brass 
while float is copper hided. Thermo 
itatic element consists of thermostat. 
integral seal, gasket, lockwasher, cage, 
and nut, assembled in a single unit, 
factory set and sealed.—Strong Car 
lisle & Hammond Co., 1392 W. 3rd 
St., Cleveland 13 
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Safe Work Area Provided 
By New Laboratory Hood 


lo protect labor itory personnel and 
property, this chemical fume hood 
efficiently evacuates obnoxious or pol 
sonous gases, and dust-laden air. 

Called Metal-Aire, unit has double 
well construction. Exterior of the 
hood chamber is heavy-gage reinforced 
steel with baked-on enamel to match 
the supporting unit. Interior is made 
of treated ‘Transite panels, tightly 
fitted and cemented so that no metal 
is exposed. Supporting unit has a 
half-depth removable 
shelf, and a removable back for easy 
access to pipe spac 

Hoods are available in a variety of 
sizes and models.-Metalab Equip 
ment Corp., Hicksville, L. I., N. Y. 
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enamel-steel 


High-Speed R.R. Car Icer 
Is Automatic, Efficient 


A new dock type car icer, designed 
for fast, efficient icing of railroad re 
frigerator cars, is an automatic unit 
that can easily be operated by one 
nan 

Known as Model “55,” its use re 
portedly minimizes train delays for 
on-time arrival of perishable produce 
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Anything Less is 


ee abe 


Old-Fashioned Truck! 


if you don’t get all the modern advantages new Chevrolet 
trucks offer, you stand to lose money on the job today 
and at trade-in time tomorrow 


Look at it this way. The more modern the truck, 
the more quickly and efficiently it does the job. 
And if it’s loaded with ultra-modern features, 
you're bound to be farther ahead at trade-in 
time. Now look at the way Chevrolet fills the 
bill. Even so-called new trucks are old fash- 
ioned without all these Task-Force advantages! 


Shortest stroke V8’s* of any leading truck—the most 
modern truck engines money can buy! Their 
compact, short-stroke design means longer life, 
because of less friction and wear. Chevrolet’s 
extra-rugged and dependable high-compression 
valve-in-head Sixes are ultra economical to 


keep humming. They squeeze more power out 
of a tankful of gas! 


The latest in cab comfort and safety— High-Level ven 
tilation, panoramic windshield, concealed Safety 
Steps—features that boost driver efficiency! 


Most modern chassis features—new suspension, 
rigid ladder-type frames, Power Brakes stand 
ard equipment on 2-ton jobs! 


Work Styling—Here’s heavy-duty styling that’s 
matched to the job; modern styling that calls 
attention to your business! Your Chevrolet 
dealer has complete details. See him soon... . 
Chevrolet Division of General Motors, Detroit 
2, Michigan. 


*VS standard in L.C.F. models 
others except Forward-Control models 


more 


an extra-cost option in all 


NEW CHEVROLET 
w Jask-Force trucks 
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Lightning Labelers 
DESIGNED FOR TOP SPEED APPLICATION 


Tima iil malibacliita 








Speeds up to 


Write f 


in all mechanical, constant motion rotating transfer cylinder. The containers then roll 
machine peed the labeling ope ration between pressure belts and a stationary pad which 
implification of design and their own properly “‘wipes” down each label. 
method of application. Straight through without stop or pause that’s 
feeds and spaces the containers the answer to the Lightning Labeler’s (1 and 2) 
ough on a platform chain smooth, uninterrupted delivery of containers with 
accurately registered, smoothly adhered labels. If 
uniform film of your container is round, the Lightning’s a machine 
coments of a eluc evlinder. you should look at, by all means! 
then “pu k off labels from PNEUMATIC SCALE CORP., LTD., 91 N« wport Ave., 
nagazine The glued labels are Quincy 71, Mass. Also: New York; Chicago; Dallas; 


San Fran isco, Los Angele 5; Seattle. 


onnnHhnt 
4 p \" a U M A T | . Packaging and Bottling Equipment 





(eyeyayeyayayeyayayaya) 


NOVEMBER, 1955 





Equipment & Supplies 





Also, loss through ice shrinkage is re 
duced to further cut operating costs 

Unit delivers three sizes of ice 
chunk, coarse, or crushed. It receives 
300- or 400-Ib cakes ‘‘on the flat” 
from a dock conveyor, crushes them 
and delivers ice in desired sizes t 
car bunkers. Up to 40 cakes of icc 
per minute may be processed, and a 
Car Can be iced in seconds 

l'rack-mounted machine is self-pro 
pelled and can be easily adapted to 
existing railway docks. It consists of 
a pick-up conveyor, crusher unit, r 
versible cross conveyor, and two piv 
oted discharge chutes which deliver 
to bunkers. Units are available in two 
designs, single-end and double-end 
types. Latter has dual pick-up con 
veyors and crushers. 

One man controls all operations 
from an elevated platform providing 
complete visibility. Hydraulic and elec 
trical controls are grouped together in 
the control station for ease of opera 
tion.—Link-Belt Co., 307 N. Michi 
gan Ave., Chicago |. 
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High-Speed Portable Unit 
Ups Coding Flexibility 


'his portable automatic coder im 
prints dates and other changeable leg 
ends on bottoms of jars, bottles, and 
cans at speeds up to 600 per min. 

Machine’s portability permits free 
dom of application since installation 
on a production line does not requiré 
altering an existing setup. Further, 
unit can be switched from one linc 
to another and attached without 
breaking into the line, 

Known as “Model TB” Marko 
coder, unit employs readily inter 
changeable rubber-type and fast-drying 
liquid flexographic inks to produce 
sharp impressions and prevent smudg 
ing. It functions with a smooth rotary 











Dolly Mounted SWECO Screens Yeast 
For Lone Star Brewing Company 


The Lone Star Brewing Company of San Antonio, Texas, has improved 
its method of yeast screening with a SWECO dolly-mounted Gyratory 
Screen Separator. The stainless steel 18” dia. SWECO screens coagu 


lated protein particles from yeast at 
the rate of 5.7 gallons per minute 
through 48 mesh. As the spring mounts 
on the SWECO damp out all imparted 
vibration, the unit is mounted on a 
dolly and becomes portable for easy 
transfer under yeast tanks. A special 
rack guides the intake hose and a dis 
charge spout provides ready alignment 
with receiving tanks. 


18” SWECO shown in operation on an office desk 
Absence of imparted vibration makes portable 
dolly mounting practicable 


Bulk Sugar at 9000 Ibs. /hr. For 
Ventura Coastal Lemon Co. 


Ventura Coastal Lemon Company, one of 
California’s largest processors of concen 

trated frozen lemonade, called in SWECO 
yn the following screening problem: Mate- 
rial: bulk sugar. Desired throughput 9000 
ibs./hr. Screening unit to occupy minimum 
space and transmit minimum vibration to 
surrounding equipment. Solution: One 18 
inch dia. SWECO Vibrating Screen Sepa 

rator, Model H-1D-5 (SWECO’s smallest) 
as shown. Result: Satisfactory operation 
with specified throughput of 9000 Ibs./hr 

through 10 and 16-mesh screens 








44%, of the Largest U.S. Firms 
Use SWECO Separators 
According to a recent customer sur 
vey, 55% of the nation’s largest 
manufacturers use the products and 
or engineering services of South 
western Engineering Company. 44% 
are satisfied customers and users of 


SWECO Gyratory Screen Separators 


SWECO “3.D’ SCREENING ACTION turmbl: 


material in three directions at once 


ine 


Free screening analysis and recommendations. . 


reases efliciency as much as 10 to 1 


Your nearby SWECO District Engineer is available to help you with special 
screening problems. His know-how covers 241 different materials wet o7 


dry, coarse or fine, heavy or light 


SEND FOR BULLETIN No. 59-33 


Detailed information on high-efficiency, low-cost applications of SWECO 


Screen Separators 


Southwestern Engineering Company 


4900 Santa Fe Ave., Los Angeles 58, Calif, LOgan 8-6262 


SWECO 


Engineers and Constructors ...Manufacturera 
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SHEPARD NILES 
FI ABO Tf 





* 


’ aio ‘ 28 inert-ga 
MEN AND MACHINES both produce 


faster when a_ Liftabout -Jr 
load! Manual lifting and 





banished the 
SHEPARD NILES ght 


worker 
where 


for spot” 


Shepard Niles Liftabout -Jr 


withstand years of use and abuse 


julletin today ‘ it’s the te 
represent 


facts 


mediun 
Available 


rope or push button operation 


ughe st 


money can buy 


or cross-m¢ 
suspension in 250, 500, 1000 or 


capacities 


America's Most Complete Line of Cranes and Hoists since 1903. 
Ve ] j ws 


carries the 

lugging are 
puts the 
it’s wanted with ease 


handling or for speeding raw uch 
“FT, BOUT /R. materials and products along your 
"ABEL. * duction line 


is built to thy 


service 

either 
parallel 
inted with bolt, hook or trolle y 
2000 Ib 


with 
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ion that provides for contro] of 
containers without 
mal flow 
flat or concave, 
Codet 


Uo in 


interrupting nor 
Contain urfaces may be 
occupie ) 
, and may b idiusted 
comodate containe! f clitter 
ind style Adolph = Gotts« 
Hillside 5, N. J 
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“Weld Bead” Is Eliminated 
In New Forming Method 


1 


\ patented welding proc 
weld bead on the in 
offers bett 
appearance ind 
istance to staink te 
ind high-alloy tubing and pip 
(Trentweld) uses the 
Heat i 


between 


liminates the 
ide diameter of tubing 
phy ical properti 


Orrosion.=ire 


The method 


hic lded it pro ( 
trucl 
tungsten 


work. ‘This arc occur 


generated by an ar 
onsummable electrode 
ind the entirels 
in a shielded atmosphere of inert ga 


non 
load 
Ideal 
as helium o1 while ar 
length is automatically maintained 
No additional metal is required a 
weld is a complete fusion of 
butted edges of the strip. Result 1 
i weld of 
parent 
ions OI 


argon, 
pro 


hoist 


ame composition as th 


metal, and free from inclu 
oxic 
Therefore, new tubing and pipe are 
iid to have superior fabrication prop 
erties for production of tube assem 


blies. heat exchangers, condensers, and 











—_—— © 


' HOISTS 
Overhead: Toy 


Runnin Operated from Cab 
. Floor ot Pulpit 


Running, Inner ¢ 
Under Running, Floor © hy 
or Cab Operated 


© 
CHEPARD NILEG 


CRANE AND. HOIST CORPORATION 
1268 Schuyler Ave., Montour Falls, N. Y 
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boilers. Also, a smooth interior offers 
1 better urface for 
heet 


lM prove d because 


rolling in. of 
in tubs Corrosion resist 
ibsen ( 

or groove imulating an un 
no place f 


olids to deposit or corrodants to be 


lercut condition) leave: 
une entrapped hus, failure d 
to pit-type corrosion 1 curbed 


I'rent Tube Co., East Trov, W: 
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See how easily the standard electric motor, standard gear reduction, 
standard electri¢ brake combine into a drive that gives the RIGHT 
horsepower, the RIGHT shaft speed, the RIGHT features . . . all in 
one compact unit. Nowhere else will you find power units that are 
so flexible, so easily adaptable, and in such a.wide range of types 
and ratings. 

Master power drives are available in thousands and thousands of 


ratings (% to 400 HP). . . in open, enclosed, splash proof, fan cooled, 


explosion proof .. . horizontal or vertical . . . for all phases, voltages 
and frequencies . . . in single speed, multi-speed and variable speed 
types . . . with or without flanges or other special features . . . with 


5 types of gear reduction up to 430 to | ratio... with electric brakes 

. with fluid-drive . . . with mechanical or electronic variuble speed 
units .. . and for every type of mounting . . . Master has them all and 
so can be completely impartial in helping you select the one best 


power drive for you. 


THE MASTER ELECTRIC COMPANY * DAYTON 1, OHIO 





Standard units 
easily combine into 
special purpose drives 











He’s keeping tabs...but on what product...what process? 








Here You Can't Telf What's going on inside this Cherry- Here you can see why you get 


better heat transfer 


Exclusive Electropolished Plates of 304 or 316 stain- 


That's just the point. “Superplate” handles so many prod- hate % less steel give greater resistance to water deposits; 
a28: eliminate sticking of solids. 


Burrell “Superplate” heat exchanger. From where you sit, 


the product and the process could be almost anything. 


ucts so efficiently that this operator could be taking a 
a * y ' 9 3-D Turbulence set up by patented knobbed design 


reading on any of those liquids listed at the right. : accelerates heat transfer with low pressure drop. 
Versatile in handling products? Yes. And ‘Superplate” is ry Nonclogging Flow Space between plates, full length. 


just as versatile in processing operations, too. You can Seninnmen Largest Port Areas of any plate for low product and 
; ; heating or cooling media pressures. 
use it as a heater, as a cooler, a regenerator or Shortime 


pasteurizer. 
Here you have some of the products 


And no matter how you use “Superplate” . . . or on what... “Superplate’’ handles 


it's bound to speed processing operations, lower water, re os Asntac Acids Condensed Milk Ice Cream Mix Sey Bean 

Apple Juice Cottonseed Oi| Liquid Sugar Concentrates 
frigeration and steam costs and help you produce a better Settled Water Croam Milk Products Vegetable Juices 

Baby Food Edible Oil Salad Oil Vinegar 
product... for less money, and in less space. Chocolate Liquor Eggs Seda Syrup Whey 

Citrus Juices Eggnog Soups Wine 

Clam Juice Fruit Juices Sour Cream Wort 

Coffee Extract Grape Juice 


ASK THIS MAN 


your Cherry-Burrell Represent 
ative—-abouit our complete Super 
plate” service. Includes design ( He 3} 
installation and supervised oper- H E R RY U R R E LL 

CORPORATION 

ation of the versatile plate-type 
heat exchanger that’s best for 
your process, your product, your 427 W. Randolph Street, Chicago 6, Illinois 


. 
plant Dairy - Food - Farm - Beverage - Bre wing - Chemical - Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES—U.S. AND CANADA 
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Temperature Recorder 
Changes Range Quickly 


(his bimetal-actuated miniature 
recorder, for use in cold-storage rooms 
and transportation of perishables, 1s 
redesigned for easy, rapid range chang 
ing and accurate operation in any 
position, 

High-sensitivity unit (Model 8465) 
is a self-contained instrument, unaf 
fected by atmospheric pressures and 
severe service. ‘The pen operates di 
rectly off the sensing element without 
multiplying levers. Case is made of 
die-cast aluminum for crush-resistance, 
and has no protruding parts. Unit 
has a wide range of operating temper 
atures, —40 to 140 F., in 50- and 
100-deg. included spans. 

Range changes can be made simply 
by inserting new chart and, using a 
standard thermometer as_ reference, 
adjusting range-changing screw with 
ordinary screwdriver—Weston Elec 
trical Instrument Corp., 614 Freling- 
huysen Ave., Newark 5, N. J. 

Circle 151A on Reader Service Card 


Control Panel Operates 
Zeolite Water Softener 


An automatic control system for 
dual-type zeolite softeners is offered 
as part of a pre-engineered unit in- 
cluding flow meter, automatic multi 
port valve, zeolite softeners, brine 
measuring tanks, and connecting lines 

Key to this system is the electrical 
control panel containing a series of 
relays and a multi-cam timer which 
initiate periodic, timed regeneration 
of softeners. Incoming raw water is 
measured by an inlet water-meter 
register. When a predetermined vol- 
ume passes through meter, a contact 
automatically closes to begin regenera- 
tion. One relay is immediately locked 











Precision Weigh Filling Machine 
for Economical Food Packaging 


This machine is ideal for filling any free-flowing material into bags, 
boxes or cartons. Precision fill is assured by electronic controls con- 
nected with an Exact Weight precision industrial scale. 

Model 1001-FM-2-30, illustrated, is a flexible design capable of 
handling various quantities from a few pounds up to 25 pounds. 
Vibratory feeder with adjustable fast to trickle feed insures great 
est accuracy on every package. Visible indication permits accurate 
check by operator to maintain constant weights. 

Other Exact Weight weighing machines are available with either 
automatic or semi-automatic controls. They are widely used in the 
food industry for packaging, bagging, batching, compounding and 
weigh feeding into processing machines. Capacities from a few 
grams up to 150 pounds. 


Write for complete information on Exact Weight Weigh Feeders. 


Sales and Service Coast to Coast 


rack Weight 


Better quality control S, l 4 
“agit \ 
Ro baal Better cost control Ca 7 
= iO) TTMLTAM Lal Lee ea Le 


910 W. Fifth Avenue, Columbus 8, Ohio 
in Canada: P. O. Box 179, Station $, Toronto 18, Ont. 
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GET YOUR 
SHARE OF THE 
Frozen Food 
PROFITS 

= AMERIO 


DOUBLE 


contact Pressure Plate Freezers 


(U. S. Pat. No. 2,608,069) (Canadian Patent No. 494,746) 


4 a 


“AMERIO FREEZERS” in the plant of Commodore Foods 


Leading Frozen Food Processors Prefer 


“Amerios” for the fastest, finest, most economical freezing of Consumer and Insti 
tutional Packages 

Be it Meat, Fish, Fruits, Vegetables, Poultry or Pre-cooked Foods, “Amerios” do a better 
job. Simple, automatic and fool-proof in action with always uniform packages 


Write or phone for full details 





a | GNedo | send For 


Ammonia, 
‘Contact Plate Freezers Inc. Illustrated 


Brine or Freon fe Union City, N.J. Booklet 
Refrigerant iil 
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in while another is locked out, so 
that only one softener is regenerated 
at a time. 

This relay, in turn, starts the timer 
motor which rotates a cam shaft 
through a series of switches, each of 
which positions the multi-port valve 
for successive backwash, inject-dis 
place, rinse, and service operation 
Rotation of valve port for these four 
positions is accomplished by a lift-turn 
arrangement consisting of a spiral- 
grooved, guided shaft and attached 
diaphragm assembly. Valve remains 
in one specific position only when 
water pressure on either side of dia- 
phragm is equalized. A solenoid bleed 
valve atop the multi-port valve, ener 
gized by current from switch stations, 
provides the pressure variation to turn 
the valve rotor. 

Once regeneration is complete and 
valve returns to service position, inlet 
meter register is also reset. Simulta 
neously, timer reset switch is tripped 
releasing lockout and permitting a new 
cycle on another softener to begin 
Manual controls can be substituted 
for both inlet meter register and auto 
matic multi-port valve-—Graver Water 
Conditioning Co., 216 W. 14th St., 
New York City 11. 

Circle 151B on Reader Service Card 


These Sonic Generators 
Have Higher Kw. Range 


5 
economical power for energizing mul 


tiple arrays of ultrasonic sound-gener 


Alternators capable of supplying 


iting transducers, are now available 
in sizes from 2 to 150 kw 

As a result, laboratory ultrasonic 
experimentation can now be extended 





Want More Information? 


It’s free—and easy to get. Simply 
note here the items on which you want 
more details, then circle each key num- 
ber (there’s one given at the bottom 
of each item) on the handy Reader 
Service Posteard—back of book. Then 
sign at the bottom and mail. 

For your convenience, too, items in 
this department are listed and keyed 
in the Reader Service Section. 





<&— For more data, circle this page number on card at back FOOD ENGINEERING, NOVEMBER, 1955 




















=| STANDARD-KNAPP 
GLUER & SEALER 





Installation above illustrates the econ- 
omy obtained in space and labor by 
using Standard-Knapp Short Hand Fed 
Gluers and Sealers. Compact 11!’ 
length — s shorter than usual. Two 
units in this installation require one op- 
erator and handle different case sizes. 


DOES A BIG JOB IN SMALL SPACE 


5 

Standard-Knapp’s Short Model 429 Case Sealer is designed ee to 
to get a lot of work done in a minimum of space. This compact “ : 
unit, which both glues and seals manually fed cases, is only ' *, ff 
1114’ long. Yet it handles a wide range of case sizes and will PACKERS © ae 
glue and seal top or bottom flaps or both at speeds up to seven : 
cases per minute. Higher speeds are possible if desired. 

Featuring close-coupled integration of gluer and compression ie je PLT ie pase eee 
units, the 429 Short is built to the same high standards for which St a Sats a) 


Standard-Knapp equipment is famous. You can count on cases that 


GLUERS AND SEALERS 


are tightly, squarely and uniformly sealed — with printed matter 


unobscured. We will be happy to give you complete details. “a 
. + , , . {Z ; oe 
Please write Dept. F, Standard-Knapp, Division of Emhart ee m a 
Mfg. Co., Portland, Conn., for descriptive material. f SS s UNSCRAMBLERS 


STANDARD-KNAPP smens 43 


Division of Emhart Mfg. Co. 


PORTLAND, CONNECTICUT Pet ene Allg 


LATIN AMERICAN REPRESENTATIVES: American Steel Export Company, New York, MW. Y 








VALVES and 
PIPE FITTINGS 


by 


WALWORTH 


These new corrosion-resistant valves and pipe 
fittings are molded of rigid polyvinyl] chloride. 

They round out complete lines of 
Walworth Valves and Fittings of Steel, Stainless 

Steel, Bronze, Iron, and Special Alloys. A brochure 

explaining the complete Walworth PVC product story has 
been prepared for your information. Just send us 
your name and address. Walworth Company, General 

Offices, 60 East 42nd Street, New York 17, New York. 
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into full-scale plant production, which 
requires a considerable amount of 
high-frequency power per unit of 
treated work 

['ypical proposed applications of 
ultrasonics include dispersion of oil 
in-water emulsions, homogenization of 
milk, and altering of gelling properties 
of gelatin and pectins by depolymer 
ization. Of greatest interest, however, 
is its possible use as a substitute for 
heat sterilization of heat-sensitive ma 
terials, because of its ability to destroy 
bacteria. 

l'ransducers produce cavitation in 
biochemical systems, which often 
viekds quicker and more uniform re 
sults than can be obtained by con 
ventional processing. For example, a 
230v., 20,000 eps. single-phase, 5 kw 
generator, driven by a 15-hp., 3-phas¢ 
60 cycle, 220-440v. a.c. squirrel-cage 
induction motor, energizes up to 10 
submerged 400w. transducers 

Each transducer causes copious cavi 
tation through a large field in the 
solution. Explosive force, caused by 
collapse and formation of millions of 
entrapped vapor bubbles at 20,000 
times per sec., is about several hundred 
atmospheres pressure.—Acoustica As 
sociates, Inc., Glenwood Landing 
ae EO 

Circle 144A on Reader Service Card 


New Chemicals 





Stable Vitamin-A Product 
Is Mixture of Isomers 


Liquid vitamin-A_ palmitate for 
iqueous dispersion-type products i 
now offered as a mixture of isomers 
4 form in which loss of potency i: 
curbed 

Thus, formulation costs are cut 
since there are smaller overages, whik 
finished products have increased sta 
bility. New material is standardized 
ata potency of 1.000.000 U.S.P. unit: 
per gram.—Chas. Pfizer & Co., 630 
Flushing Ave., Brooklyn 6, N. Y 

Circle 155A on Reader Service Card 


Efficient Spray Minimizes 
Insecticide Residues 


A recently developed spray, termed 
non-toxic and non-injurious to man 
ind footstuffs, is offered to meet new 
insecticide residue tolerances. 

Called Pyrenone 606 Spray (Niag 
ara), material is an oil-free emulsifi- 
able concentrate containing 60% 
piperonyl butoxide and 6% pyre- 
thrum. When diluted with water, it 
can be safely used in all food handling 








Codes product labels 
... faster, cheaper, neater! 


Offers processors and 
packers an easier, 
more economu al 

way to date and 
identify their 
products, 
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Why not save money on your coding and imprinting? 
Why not do it with a Tickometer? 

Hundreds of food and drug processors and packers 
now use the Tickometer exclusively to code-mark 
and/or date their product labels and cartons, to guard 
against imitations, to identify origins, machines, 
inspectors, factory lots and grades. The ‘Tickometer 
does the job faster, cheaper—and unobtrusively. 

Electrically operated, it counts, as it imprints, at 
speeds up to 1,000 per minute. Saves losses on unused 
labels that have pre-printed codes or identifications 
Handles most kinds of cards, forms or paper items. 
And it’s so accurate, banks use it to count currency! 

The Tickometer can be rented or purchased. 

Easy to use, it does not require trained operators. 
And PB service is available from 272 service 
points, coast-to-coast. Ask the nearest PB office 
for a demonstration. Or send the coupon for a free 
illustrated booklet and a folder of case studies. 


= Pitney-Bowes 


TICKO 


Counting Imprinting Machine 
Made by the originators of the postage meter / 


offices in 94 cities in U.S, and Canada ly 
Koy 


Reweeececeseeeeeeaad 


PSRSSSSSSSSSSSSSSSSSS SSeS Se eeeeserseseees 
Pirney-Bowes, Ine, / 
3837 Walnut Street / 
Stamford, Conn 

| Send Tickometer booklet 
() Send case studies 


Name 
Address 
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Now—all from one source 


; 


 VARI-SPEED MOTOR PULLEY 
ADJUSTABLE MOTOR BASE ‘* VARI-SPEED BELT 


» RELIANCE Ac MOTOR ™ DRIVEN PULLEY 


eight sizes 
for Ve to 15 hp. 
2:1 to 4:1 ratio 


REEVES 


Vari-Speed Motor Pulley 


™ This simple, compact REEVES unit provides an economical 
way to widen machine range, and an efficient method of adjust- 
ing work flow to changing conditions. Speed variations are 
effected smoothly and instantly—without stopping the ma- 
chine! Unit also available without motor. For bulletin com- 
plete with rating charts and dimensions, write Department 
FE18-V545. 


THE RIGHT SPEED FOR EVERY NEED! 


Vari-Speed Motodrive Flexi-Speed 


ympact 2:1 to 6:1 ersatile, economical 


inge—sizes to 40 hp 1 range—Ya, % and 
ractional with 10,1 1 hp 
The wide range of REEVES variable speed equipment is now 
supplemented by the line of Reliance drives. Now—more than 
ever—you can rely on your REEVES representative for the 


answer to any speed control problem 


REEVES PULLEY COMPANY, COLUMBUS, INDIANA 
Division of RELIANCE Electric and Engineering Co. 
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areas. And being oil-free, it is par 
ticularly suited to food processing ap 
plication 

Accepted by USDA for use in pack 
ing and canning plants, it reportedly 
kills the following on contact: Fruil 
flies (dro ophila common flies, grain 
moths, gnats, roaches, silver fish, ant 
mosquito cheese skippers, ane 
cheese mite Niagara Chemical Div 
Food Machinery @& Chemical Corp 
\liddleport, N.Y 
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Pressure-Sensitive ‘iape of high ad 
hesive and tensile strength has flexi 
ble crepe-paper backing resistant to 
heat, moisture, and stains.—Behr 
Manning Div., Norton Co.,, Troy, 
N.Y 156A 


Anhydrous Caffeine in dense, free 
flowing, non-dusting form speeds han 
dling, cuts production lo Chas. 
Pfizer © Co., 630 Flushing Ave., 
Brooklyn 6 NX y { 156B) 


Double-Deck Baker's ‘Tray of hard 
vulcanized fiber with vinyl finish ha 
increased capacity, cuts distribution 
costs.—National Vulcanized Fibre 
Co., Wilmington 99, Del. (156C) 


Bag-Sealing Dispenser for pressure 
sensitive tape makes produce prepack 
wing easier and faster.—Muinnesota 
Mining & Mfg. Co., 900 Fauquier St 


| St. Paul 6, (156D 


Flexible Urethane Foams, which are 
lightweight, water resistant and tough 
have superior insulating propertie 
National Oil Products Co., River & 
First Sts., Harrison, N. J. (156E) 


All-Aluminum Conveyor with belt 
plate top operates at up to 100 ft. per 
min., while sanitary construction eases 
cleaning.—Mercury Industries, Inc., 
Convevor Div., Hillsdale, N. ]. (156F) 


Silicone Coating ups impact and abra 
sion resistance of glass containers, has 
no effect on foods below pH 6.5, fatty 
foods, and alcoholic beverages ——Dow 
Corning Corp., Midland, Mich. 
(156G) 
Bimetallic Thermometer employs sig 
nal device, visible from 50 ft., that 
indicates deviation from preset tem 
perature—W. C. Dillon & Co., 
14,620 Keswick St., Van Nuys, Calif 
1S6H 
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ressure ‘i 


Typical FMC Steamer preparing fruits and vegetables for 
Gerber's Baby Foods at their Oakland, California plant 


Makes Short Work of Tough Skins 


It takes an FMC Continuous High Pressure Steamer, 
with automatic heat penetration control, to really 
loosen up the tough ones. Such vegetables as carrots, 
beets and potatoes (certain fruits, too) are quickly 
and uniformly exposed to steam pressures up to 
120 P.S.I.G., which make the job of skin elimina- 
tion easy, fast and thorough. 

Built for various capacity requirements, this ma- 
chine provides a yield of 10% or more over other 
methods of loosening skins. As an example of out- 
put, carrots are processed at 5 or more tons per 
hour under 25 to 30 seconds exposure to steam 
pressure. In addition, there’s an extremely low waste improved model boasis many fea- 
factor, there’s no damage to sub-surface nutritional Tes csi Mok tane dlanale too 
layers, and continuous operation reduces the man- ret shaft; hard, smooth plate-stock liners; 


power normally required on non-automatic lines. 11%" heavy duty pressure-resisting fire- 
box side plotes, Built to A.S.M.E. code 


Want more information? Just mail the coupon for up to 120 Ibs. pressure. 
today, or call your nearest FMC representative. 





For prompt reply, address office nearest you 
Food Machinery and Chemical Corporation 
Canning Machinery Div or 
P.O. Box 1120, San Jose 8, Calif. 
103 E. Maple St., Hoopeston, Ill 


[] Please send me a copy of your Bulletin on the 
fme High Pressure Steam Peeler 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


We\ Kafe pod Canning Machinery Division 
wae 4 i 


{] Have your representative call 


Name Title 





Company 





Address 





General Sales Offices: 
WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, iLL. 


wee ee 


y® 
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Refrigerate trucks the really economical way... 


with the COLDMOBILE “CROSS-COUNTRY” 


Keep meat, poultry, dairy products—in fact, all per- 
ishables—fresh, whether on the road or at the dock, 
with the Coldmobile “CROSS-COUNTRY” (Model 
TR-15). The Coldmobile TR-15 saves money from the 
very beginning with a moderate initial cost. Its her- 
metically sealed design eliminates the need for belts, 
pulleys, jackshafts, clutches or unloading valves. The 
refrigeration unit mounts on the front wall of the 
trailer...doesn’t waste cargo space. 





Dependable Refrigeration When Parking. It’s a simple 
matter for the driver to throw a switch connecting the 
refrigeration unit with the engine generator and press 
the starter button for sure, immediate starting. Or the 
generator can be switched off, permitting the refriger- 
ation unit to operate on “plug-in” power. 


Automatic Defrosting and Automatic Temperature 
Control. With the Coldmobile TR-15 the driver is 
assured of steady, efficient cooling at all times. There’s 
no need to check the temperature, or take time to 
defrost the unit. 


Exclusive design cuts operating and maintenance costs. The power unit On the-job performanc e proves the Coldmobile 


TR-15 provides new low-cost protection for interstate 
or cross-country hauling. For complete information, 


mounts beneath the trailer. . .has flexible gas and electrical connections 


that permit the entire unit to be pulled out for easy accessibility. 


write- 


COLDMOBILE DIVISION 
UNION ASBESTOS & RUBBER COMPANY 


2900 W. VERMONT STREET, BLUE ISLAND, ILLINOIS 
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20 Spots Fumigated From 1 


Continued from page 65 





fumigation in a __ pre-determined 
amount (read on a pound-scale) is shot 
into a location. Valve is then closed, 
and the next is ready to be opened to 
carry on the cvcle 

Air from a compressor supplies the 
propelling force, and a check valve pre 
ceding the air valve prevents fumigant 
from getting into the air line. Fu 
migant is air-jetted from the central 
panel through 18 copper pipes (4 in 
to the 20 spots (two pipes splitting 
up to go to two areas). Ends of 
pipes either have plugs with ‘s-in 
perforations or are flattened to give a 
spray effect. Distances from fumugat 
ing panel to points of application vary 
from 10 to 50 ft. 

Treated in succession are six 200, 
000-Ib. capacity malt bins, two 200 
000-Ib. capacity grits bins, up and 
down sections of corn elevator boot 
two malt mills, cooker hopper and 
elevator, up and down sections of 
malt elevator boot, and up and down 
sections of outside elevator boot brin 
ing malt and grits into bins, malt hop 
per, and corn hopper. 

I'hese are the doses: 3 Ib. of fumi 
gant for a full bin and 5 Ib. for an 
emptv one; 3 Ib. for each bucket ele 
vator; 2 lb. for cooker hopper and 
clevator; and 1 lb. for each malt mill 

Notable savings in amount of fumi 
gant have been achieved. When the 
new system was first employed, 24 Ib 
of fumigant was shot into each bin 
Now 3 Ib. is sufficient 

lumigations are carried out every 
other Saturday morming when the 
brewhouse is shut down and no work 
ers are on the job. Doors are locked 
with keys carried only by the fumi 
gator and his assistant. And _ sign 
reading ‘“Danger—lFumigating” are 
posted at all areas under treatment 

After the 
their required doses, 5 hr. is allowed 
to pass. Then the fumigant is ex 
pelled. And 2 hr. later, areas ar 
checked for fumigant with a_ halide 
leak detector Brewhouse is then 
opened up 

\ simple p! ictice was discove r¢ d to 
prevent caking and save sul 
cleaning of the orifice of the }-in 
copper piping. The trick merely in 
volves cracking, for example, the valve 
to deliver fumigant to No. 2 bin just 
before closing the valve to the No. | 
bin. This way, grain dust around the 
orifice of the pipe to No. 2 bin i: 
blown away. 

As a safeguard, two precautionary 
measures have been taken: First, an 
outside entomologist makes thorough, 
periodic checks (and, interestingly 


20 spots have received 


sequent 
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enough, he’s found no evidence of 
insect infestation). Second, the brew 
ery has a portable fumigating cylinder 
(10 Ib. capacity) for spot-dosing other 
areas where there might be a likeli 
hood of infestation (as vet there has 
been no such occurrence 

For this latter extra treatment, a 
cevlinder of fumigant can be hooked 
up with a 4-ft. length of copper pipe 
(4-in. dia.) that can be easily bent to 
shoot the gas around corners 

Most breweries keep their brew 
houses operating around the clock 
And they cannot afford to waste pro 
duction time by employing bulk fumi 
gants in treatments taking up to 24 hr 

Carling was faced with this di 
lemma. And it made what might be 
called a compromise. It substituted 
faster insect-killing methyl bromide 
for bulk fumigants, thereby assuring 
destruction of possible imsects for 
6 to § hr. instead of 24. But r 
doses of methyl bromide had to bi 
employed for speedier kills 

I'hen came the discovery of a low 
dosage fumigant (effective at dosages 
25% lighter than methyl bromide 
Now employed in this brewery, this 
is Dawson Fumigant Formula 55% 
which has equal mounts by weight) 
of methyl bromide and ethylene di 
bromide 

Svnergisti 
duce a fumigant of high potency, ef 
fective at low dosage And the two 
basic active ingredients can be tailor 
made to produce fumigants of differ 
ent volatility levels—for example, low 
volatility for spot and grain fumiga 
volatility for pac 


properties of both pro 


tion, and high 
fumigation 


*Discovered by J. Carl Dawson & 


clates, St. Lou and manufactured and 


marketed by Ferguson Fumigants, Inc 
Ferguson. Mo 


End (Resume reading on page 66) 


Dry-Product Packager 
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level through an adjustable inlet 
gate. As the arm rotates, a full cup 
load into a “duck 
poised above the 


lifts and dumps it 
bill” holder that is 
pa kage 


crive lope 


Thi dips into the positioned 
open md deposits it 
charge of gelatin without pilling 
grain 

As pa kage move to the 
the filling chain, they are pick d off 
by a vacuum arm and deposited in 
the cartoning section. Here, a vibrator 
shakes them flat. When four « 
lopes have accumulated on top 
each other, the recipe 
added, then all are slid into a carton 


by a ram. Cartons are formed from 


booklet l 


flat ila eparate at ce 


An interesting angle in this opera 


1955 











for 
reliable 
advice 


WIRE MESH BELTS 
or 
CONVEYOR DESIGN 


call your 


Cambridge 


field engineer 


You can rely on his experience 
in applications of wire mesh 
conveyor belts to all types of 
freezing, 

to pro 


food processes 
cooking, baking, etc 
duce just the right belt design 
for you. In addition, your Cam 
bridge man is thoroughly fa 
miliar with basic conveyor de 
sign... he'll help you cut costs 
by combining movement with 
processing 


For the name of your neer- 
ost Cambridge Field Engi- 
neer, look under “Belting, 
Mechanical” in your classi- 
fied telephone book. Or, 
write direct. Also ask for 
130. PAGE REFERENCE 
MANUAL of specifications 
and design information. 


The Cambridge 
Wire Cloth Co. 


Dept. Q * Cambridge 11, Md 
, —— 
META 


FABRICATIONS 


OFFICES IM PRINCIPAL INDUSTRIAL CITIES 
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KEEP POSTED! 


Come-—and bring your key men— 


EXPOSITION OF 


CHEMICAL INDUSTRIES 


COMMERCIAL MUSEUM AND CONVENTION HALL 


Philadelphia Dec. 5-9 


Developments in the chemical process industries are rapid What 
was new yesterday may be obsolete today. But you can keep up 
with new techniques, ideas, processes, methods, materials and 
equipment in an easy, time-saving way .. . by attending this 
great exposition with its over 500 fact-filled exhibits! Just one 
idea you pick up here may profit you over and over again! 
SEE and COMPARE, first-hand, the new materials and 
processing methods that others are using-~LEARN how they 
TALK with top-notch 
technical personnel about the latest in equipment and materials 
KEEP ABREAST of the trends that may affect your busi 


ness tomorrow! 


may be applied to your operations 


Don't miss this great opportunity! Save time by writing now fot 


free advance registration and forms for hotel accommodations to 


MANAGEMENT: INTERNATIONAL EXPOSITION ¢ OMPANY 


480 Lexington Avenve, New York 17, N.Y 
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tion concerus the addition of the 
recipe inserts. Such items are notori 
ously difficult to handle, because of 
their light weight 

But the new machine eliminates 
this trouble~by means of a vacuum 
cup device that insures positive, fast 
placement of the booklet 

Complete package is elevated to a 
compression sealer, then subsequently 
passes over a conveyor and through 
an accumulator to a 
check-weigher (Selectrol 


control instrument serve 


continuous 
Ihis latter 
to eliminate 
any “overs and under 

nd (Resume reading on page 97 


Seals Enrichment on Rice 


Continued from page 93 





ough coating of the rice with vita 
min solution. After this the exhaust 
damper, connected to a fan on the 
roof, is opened Ihen speed of the 
trumbol is reduced to 6 rpm. for ef 
fective drving of the solution on the 
grains, making them free-flowing with 
out stickiness. Total mixing time is 
50-60 min 

Next tep is to apply half of the 
coating solution to the rice. ‘Trumbol 
speed is now again increased to 12 
rpm., and cars filled with iron-tak 
mixture are placed on the track and 
slid into the unit. Cars move on rollers 
and have guides which hold them to 
the track so they may be up-ended 
Operator turns the track-crank slowly 
to permit good distribution of powder 
on rice until half the required iron 
tale is introduced 

After 10 min., 
is opened, and shortly thereafter speed 
is reduced to 6 rpm. Product is trum 
boled (50-60 min.) until it loses its 
stickiness and a slight polish appears. 

Entire operation is now repeated 
with the second half of the ingredi 
ents. Then 743 Ib. of tale is added, 
and product is mixed until stickiness 
is not noticeable and gloss has been 
acquired 


the exhaust damper 


Finished, enriched rice (premix) is 
then emptied from the trumbol. In 
storage, the premix retains an odor of 
isopropanol for several days, in which 
time the coating slowly hardens. Dur 
ing this hardening period, the product 
must be handled gently 

As required, premix is automatically 
proportioned and mixed with white 
milled rice 

The resulting vitamin-mineral en 
riched product meets the requirements 
of Puerto Rico and also those of 
Hawaii and the Philippines—lands 
where anti-beriberi and _pellagra-pre 
ventive factors are most pertinent 
End (Resume reading on page 94) 
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This banana | helps sell more good foods 


for a big bunch of reasons 


Come to Norda now, for food flavors that make 
lasting friends for your good food products. 


Fine Norda Flavors have a fresh, full richness. 

Special advanced Norda processing methods and ' l “AR ' 
$¢ Mavorite 

expert Norda skills give them concentrated quality. FI Ir” 

to flavor ft 

Norda Nodes of in-blown-flavors, little knots of ; : from 

spray-dried flavors with the flavors locked in by 


colloid protection, insure an in-grown, true-fruit 


taste you can vary easily and economically to 
meet every flavor demand. 07 


Test and try Norda imitation and superior 
enuine Flavors. Get free samples, by a request 
S ‘tat F mown NORDA, INC. 


on your letterhead. 401 West 26th Street 


New York 1, N.Y 
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Cheese Stuffed Wieners 
new frankfurtes 

re being test 
Little Rock 

made through 
attached to 

wiencr-making equip 
Arkansas Maid la 


ed through 


narketed ww rkansas Dt 

Packing Co. Product i 

i aevict | ich may be 
tandard 
sold under 

v1, Cheezdog iré proce 

granted by the 

Ameri i Littl 


Cheezdog 
Rock 


franchise 
(or ot 


Pound Cake Mix 


Reported as the first of its kind, a 
cake mix has been marketed 
hifth cake 
company’s line, the product is 
attractive gold foil 


pound 
the Dromedary Co 
T the 


; 
packaged m an 


11 


rapped carton 
Keach 
minum baking pan. ‘The 
idds an egg and milk to the mix, beats 
t, and into the 
baking tin for baking 
Recipe for the said to have 
n inspired by one made famous by 
Jefferson's daughter at Monti 


sheet alu 


housewife 


pa i ive ink lud i 


pours it di posabl 


TIX 1S 


| homa 


ello 


Instant Salad Dressings 


Packaged in colorful foil envelope: 
instant salad 
heese ind old fa hioned | TC h it¢ 
listributed by Van-Frank Sales Co 
| Angeles, under Lawry labe! 


dressing garlic 


, 
mixed with oil 


ings are 
| if h ci clop 

The package 
idluminum foil pro’ id 
light 


print 


imuinated 


moisture resistance and 


is well as a high gloss 
irface 


Ihe garlic 


bleu cher { Sugal 


cheese dre sing contain 
salt, imported 
hovies, garlic, parmesan cheese, 
pice lemon powder, flavoring and 
in. The old fashioned french dr 
Law y SC isoned 


MSG, hydrolyzed 


on powder, and 


includes Sugar, 


spices 
I 


FOUR BANDERS operating in Pfeiffer 
up to 260 per min, in tandem 


per min., 


Brewing Co., 


we 


Detroit, seal bottles at 7! 


Automatic Cap Bands for Beer Bottles 


Pfeiffer Brewing Co., Detroit, is 1 
ported as the first brewer to adopt 
cellulose bands for bottles. ‘The brewer 

based an extensive new promo 
tional campaign on the band and its 
consumer features 

Covering cap and part of the neck 
the white band is applied automati 
cally by fifteen banders in plants at 
Detroit and St. Paul, Minn. Ten 
more of the banders have been ordered 
from the manufacturer, the George J 
Meyer Manufacturing Co 

Advantages are flavor protection and 
d sanitation resulting from the 
bottle mouth is 


increas 
fact that the 
touched by hand after 
Both features are pointed up in a neck 
label below the 


neve! 
sterilization 


band 





























“flavor 
features 


LABEL indicates 
extra-sanitary 


NECK 
sealed” and 
of band 


FOOD 


ENGINEERING, 


I'he machines are capable of apply 
ing the bands at a rate of 75 per min., 
be installed in tandem lines 
to attain speeds of 260 or more per 
Win 


but may 


‘he rolls of bands are fed into po 
ition over the bottles before being 
cut to length. A starwheel-feed in 
bottles into position. Band is 
opened by a combination of me 
vacuum actions befor¢ 
bottles. It is then 
mechanically stripped off a plunger 
ind onto the bottles 

Simple and fast changeover to dif 
ferent size bottles is possible through 
ittachments. Operators are needed 
only to renew the rolls and supervise 


dexes 


chanical and 
positioning Over! 


machine operation 
In most operations, the bands dry 
in shipping cartons. At Pfeiffer, spc 
ovens dry and shrink 
soon as the bottles leave 
This speeds production 


cial electronic 
the bands as 
the machines 

The automatic bander 
Pfeiffer may be equipped with an elec 
feed mechanism to automati 
cut printed stock. An electric 
band length before 
positive registration 


used by 


tron 
calli 
eye determines 
cutoft to 
It can also be supplemented with a 
bottle mechanism for 
tioning accurately. This is particularly 
important to bottlers who must band 
their product so tax stamps are visible 
through a transparent window 

Bands are manufactured by Du 
Pont 
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PROTECTED BY 
RIEGEL 


M & M's PEANUT CANDIES USE POUCHPAK* 
MADE, PRINTED AND HEAT-SEAL COATED BY 
RIEGEL. PACKAGES ARE STRONG YET EASY TO 
OPEN STACK NEATLY ON COUNTERS WITHOUT 
SLIPPING OR SLIDING. *T.M 


80 PER MINUTE 
ON STOKESWRAP 
MODEL ‘'BS’’ MACHINE 


Protecting the sales-winning qualities of fine 

products is only one of the many functions of Riegel 
papers. Saving money is important, too. Riegel 

does it for you by creating the right combination 

of the most efficient packaging materials . . . 

and by “tailor-making” the paper to run and seal at 
high speeds on your machines. Tell us what you want 
paper to do for you. Riegel Paper Corporation, 

P.O. Box 170, Grand Central Sta., New York 17, N. Y. 


PROTECTIVE PAPERS FOR PACKAGING 
GLASSINES AND GREASEPROOFS 


Plain « Waxed « Printed « tacquer-Coated + Laminated 
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PALMER 


Proseni's 


an outstanding 


improvement in 


DIAL THERMOMETERS 


~ 


Direct Drive 


external 


calibration 


Full 3% Dial Face 





No Sector 
* No Pinion 
* No Linkage 
* Constant Accuracy 


Easy Readability 


WRITE FOR BULLETIN 350 


PALMER 


THERMOMETERS, INC. 
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BRAN BREAD and “Old fashioned” hearth-baked bre: 


New Breads, Packages at Bakery Show 


d and three 
bakery pi 
ently 
meeting of 
ind the Bak 


l]-Bran 
tasty flavor 
bread is Spe 
Detroit 


unIqgu 

lh ranchising agent 

iit iKCI Ser In 
164A 

Pepperidge | Win 

bread made from pure corn meal and 

molasse Available in the New Eng 


land area since early summer, the bread 


marketing 


now distributed in metropolitan 


Ni W York 


Straight From the Hearth 


Heralded as “‘the bread that takes 
tine Hearthstone White Bread 

new product of Amold Bakers, 

Developed after four years of 
baked 
lowly on traveling hearthstones rather 
than on metal tray Che hearthston¢ 
ire reported to reflect the heat more 
evenly and softly through the bread 
The result 1 deeper crust and a 
h i baked”’ flavor 


rimentation, the bread is 


FIRST foil-wrapped bread loaf 


FOOD 


ENGINEERING, 


Atlantic City con 
thie lb. loaf 1 tubby in 
This i e result of an in 
i earcl read pans which 
embled tho | for home baking 
Ingredients ar 


the other 


Bread in Foil 


Said to be nrst i foil lamin: 
;' vrap Groce 
Ou ville T hic 
ind flave 

ofection to | 
Supplied ) evnolds Metals Cx 
material mination of foil 
ind paper, It i 
bread edible for twelve day ifter 
baking, five days longer than conven 


tional wraps (164B 


Ihe foil may b 


r¢ ported to keep 


reused to wrap 
food for cold storage. 

Marathon Corp. featured a new 
pressure-sealed carton at Atlantic City. 
I'he new carton reduces locking prob 
design surface, 
ind gives package rigidity. It is suit 
ible for packaging of rolls, biscuits, 
ind other ready-formed item: 

lour-color sacks are used by Russell 
Miller Milling Co.’s Occident flow 
Using a background of bright orange, 
the package is a contrast to the stand- 
ird white sack formerly used by the 
ompany. White is still prominent in 
the design to emphasize purity, the 
orange, blue and yellow add to eye 
ippeal and quick identification. 

Label design has been simplified 
ind brightened to fall in with the 

nodernizing”’ effect of the colo 

TI hree-dimensional cake decorations 

e on exhibit at the Westco Prod 

booth at the convention. Sculp 

I n sugar, the decorations are 
mounted on cardboard ‘laced on 
the cake frosting, they soften and are 
fastened securely 164C). 
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YY 


‘YUCT ONE REASON WHY 


we're using CAMPBELL WRAPPERS 
throughout our bakery chain!” 


YY) Yo YU 











: ‘ » PRESERVES OVEN FRESHNESS — Prolones shelf life. 

New Vacuum Closure ; j Positive heat or glue and crimp sealing insures sealed 

J in freshness — prolongs sale life of cakes, cookies, 

Called Vapak, a new press-on vac crackers, donuts, rolls, pies and other specialties 

uum closure has been introduced by 

. . , SEALS IN FLAVOR — Increases repeat sales, Customers 
Owens-Illinois Glass Co. Developed 

‘ can rely on the distinctive flavor of your products 

primarily for the baby food industry, ' always being up to your standard when package-sealed 

the cap proved so popular, says manu on the Campbell Wrapper 


facturer, that it is now produced in 
- WRAPS WITHOUT DAMAGE Reduces dealer returns 
sizes to fit all food containers. 
\ Cream-filled cookies, pies, or crisp crackers and other 
rhe Cap 15 Casy to remove, and will . products are wrapped without breakage by the exclusive 
provide an airtight seal when re fe Campbell “float” wrapping method regardless of 
applied. 7 product's shape 
\ rotary sealing machine vor de HIGH SPEED — Increases production al lower cost, 
veloped by the company to apply ~~. Campbell Wrappers are precision made for fast, steady 
Vapak closure, and is capable of operation — Wrap from 100 to 300 single or multiple 
speeds up to 700 jars per min. ‘This te, . item units per minute 
might allow the processor to cut time it # MTEL USES ALL WRAP MATERIALS a mee 
between peeling and packaging of ee Cy 4 , desired! Paper, cellophane, polyethylene, 
foods to as little as 10 min. Straight | Bice | foils, and all the new plastic films may be 
line machines may be used where si . used. Modernize your packaging methods 
speed is not a factor now — Write for complete information. 


Sealing principle of Vapak is illus- > . SAVES LABOR — Requires no skilled help. 
trated above Glass container con- ' Equipped with automatic feeds, one person 
tour shows built-in. bead at top, which =a : often tends and operates several Campbell 
provides protection against “blow-off” oo wel Wrappers at one time 
in retorting, and conical design which 
helps maintain uniform seal tightness. 
Sketch shows how closure seats on 
conical part of finish, preventing con 
tact with top of container 

Circle 165A on Reader Service Card 


Write for this Camo 
bell wrapper booklet 
— showing how it 
packages and the 
wide variety of pro« 
ucts if wraps 


Enveloped Tea Bags 


A tasty blend of Darjecling and 
Assam, Indar brand tea is distributed 
in New York by Rallington Corp. In- 


dividually packaged tea bags may be NEW YORK © 55 West 42nd $e 
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DOW CORNING 


SILICONE 
DEFOAMERS 


4 


{/ 
"4 


have proved their efficiency 
and versatility in countless 
applications. For example: 


1 OUNCE KILLS FOAM IN... 
b 625,000 Ib 


sodium bromide crystallization solution 


( 250,000 Ib 


molasses, vat dye solution, trioxide pick- 
ling solution, tall oil 


\ 125,000 Ib 


phenolformaldehyde, urea formalde- 
hyde, asphalt, starch sizing 


, 62,500 Ib 


soft drinks, 70% caustic liquor, biack 
liquor, sulfuric acid pickling bath 


/ 


¥ And remember— 
both Dow Corning Antifoam AF Emulsion 
and Antifoam A are physiologically harm- 
less. Both increase production, reduce proc- 
essing time, eliminate the waste and fire 


hazard of boil-overs 


NOW AVAILABLE 


eee eevee eeee 


bow CORmING 
SILICONE 


New booklet gives 
OLFOAMERS 


complete information 
on Dow Corning Anti- 
foam agents, the most 
efficient and versatile 
defoamers ever de- 
veloped. Request your 
copy on coupon below, 


Mail coupon today for 
FREE SAMPLE 


Dow Corning Corporation | 
Midland, Mich., Dept. 5511 | 


Please send me 

[ ] Booklet on Dow Corning Silicone De 
foamers. FREE sample of [_] Antifoam A 
Compound or [_} Antifoam AF Emulsion 
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used to make three cups of tea, some 
ven four 

Imported from France and Belgium, 
the tea bags are packaged on a machine 
of the 


times ¢ 


company’s own design. The 
tag for the tea bag string is actually a 
detachable panel of the envelope 
markets 


Ihe company also loose 


in colorful gold tins 


Spaghetti Sauce Mix 


Introduced by Pompeian Olive Oil 
Co. recently was Italian-style spaghetti 
iuce mix. A dehydrated blend of 
pices and herbs, it is combined with 
tomatoes or tomato paste to make a 
uniform sauce 

Package is a combination of pouch 
paper, aluminum foil, and polyethyl 
ene. Each packet seryes five people. 
I'wo of the envelopes are combined 
in a larger package. 


New Cereal Assortment, 
Institutional Items 


Called Treat-Pak, a new cereal spe 
cialty assortment has been introduced 
by General Foods. Six boxes make up 
the pack: two of Post Sugar Crisp, two 
of Sugar Krinkles, and two packages of 
Raisin Bran. Each ‘Treat-Pak contains 
a coupon redeemable for 10¢ at the 
next purchase. 

Processor has also made Nabisco 
Shredded Wheat and 100% Bran 
available to the food service industry 
Post Sugar Krinkles will also be added 
to the institutional line. Nabisco prod 
ucts will be sold in containers of 50 
l-oz., single-service packages and will 
ilso be added to Post A-100 assort 
ment. 


Redesigned Cereal Cartons 


General Mills’ Wheaties packages 
now are marketed in four different de 
signs and colors. Changed to offer more 
ippeal to children and to emphasize 
family appeal, new design retains the 


orange background, brand name and 


2 New Carry-Home Cartons for Beer, Pop 

bottles of beer may be carried in the sturdy carton designed for Gulf 

Carton is called 12-Pak. 
A novel 3-in-line carry-home carton is used for 16-0z. bottles of Canfield’s Ginger Ale 

and Slim Line beverages. Cartons have automatic bottoms and full depth partitions. 


Iwelve 12-02 


Brewing Co. by Foote Cone & Belding of Houston (left). 


Both carriers are manufactured by Atlanta Paper Co. 
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slogan, “breakfast of champions”, but 
features the silhouette of a mother, 
father, brother or sister face. The pro 
files are blue, brown, red, and vellow 
respectively. 


Cheddar Cheese Pretzels 


Retaining flavor despite high bak 
ing temperature, cheddar-cheese fla 
vored pretzels are being baked by 
Becker Pretzel Bakeries, Inc., Balti 
more, 

(he pretzels are marketed in two 
standard sizes in bright red, green, and 
yellow bags. Price area on the bag is 
shaped like a cheese, emphasizing the 
distinct flavor. 


New Product Shorts 


Four Mixes introduced by Wilkins-Roger 
Milling Co., Inc., Washington, D. C., fea 
ture “one bowl preparation.” Mixes are 
buttermilk corn bread, corn muffin, spoon 
bread, and bran muffin. 


Seasonal Delicacy, prepacked frozen 
104-0z, mincemeat pie, has been made 
available all year round by Armour and 
Company 
Newest Jelly in H. J. Heinz Co. line is 
strawberry 


Vacuum Sealing will be used for a com 
plete line of frozen stuffed poultry soon 
to be marketed under the Duncan Hine: 


label 


Dutch Chocolate Ice Cream, packaged un 
der the Elsie label, is being distributed in 
New York City area by Borden Co 


National Distribution has been announced 
for cakes made by Kitchens of Sara Lee 
Inc. 


Frozen Herring cutlets in sour cream sauce 
and in wine sauce are being marketed by 
Booth Fisherie: Corp Chicago 


Zebra Casings, tinted blue-striped coverings 
for skinless franks, are made by ‘l’ee-Pak, 
Chicago 








removes risk of contamination 
in food processing and canning 


Juices, acids, alkalies, fats, oils ... all liquids remain on the 
surface of solid woven Globe Kanry-Tex Belting. Neoprene latex 
impregnation of all fibres and voids locks them out! 

Odors and flavors are not picked up nor imparted. Neoprene 
latex impregnation stands guard against them! 

There you have two BIG reasons why fruits and vegetables 
conveyed with non-absorbent Kanry-Tex are not contaminated 
en route... why sorting and inspection are accomplished without 
adding “foreign” taste. 

But there are other reasons —all just as important to food 
processing, canning and dehydrating plants—-why Neoprene 
latex-impregnated Kanry-Tex is the most satisfactory of all 
belting. It may be washed and sterilized with hot water or live 
steam. Age won't deteriorate it— fibres are rot-free. There are 
no plies to separate. It’s a solid woven carcass. It’s tough, lasts 
longer, thereby reduces belting costs and downtime for change 
over. Extremely flexible, it can be run over small pulleys. It 
permits slitting and trimming to narrower widths with clean-cut, 
unfrayed edges. 


Write Dept. E for free, samples, literature 
\ and the name of your local distributor. 


4 GLOBE WOVEN BELTING CO., INC. 
y/ 1400 CLINTON STREET ¢« BUFFALO 6, NEW YORK 
y ZL 


KNOWN FOR QUALITY THE WORLD OVER 
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PROLONG YOUR 
HOSE LIFE 


Sturdy (67 
pounds of heavy bar and tubu 


Strong and 
lar steel) yet the easiest-to-use 
wash up hose reel made. Con 
vert your wash up stations to 
out-of-the-way 


compact units 


ind save many dollars on hose 
replacements 


The W ashreel 1s 


{oO prolong the life of 


guaranteed 
your 
hose, keep hose 
off your floor, 
and give trouble 


free service 


lor more details 


wrile 


WIRT & KNOX 


MANUFACTURING CO. 
SEDGLEY AVE. at YORK ST. 
PHILADELPHIA 32, PA. 
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Checking on Sanitation 


Continued from page 78 





the features of and advanced 
processing machinery, relative to sani 


i 
tation and promotion of 


hncew 


efhiciency 
od t quality 

Looked into, too, are the 
of it 
mantling, cleaning, and re-assembling 
t And, buying, we must 
know if the equipment is corrosive, 
will pick up con 


materials 
construction and the ease of dis 
be fore 
or if our product 
taminating materials 
A word here, sanitation-wise, on our 
facilities and practices: We have spe 
ially accented the use of stainless 
teel pipes, fittings, valves, machine 
parts, and utensils in direct contact 
vith our And we also 
facilities de 
igned without dirt-catching corner 


confection 
have put empha is on 
ind seam 

lurther, we have stressed employ 
ment of units that are 
totally enclosed to keep out contam 
ination We make certain 
that doubly curbed 
by filtering incoming ‘“‘raws’ 


processing 


likewise 
contamination 1s 
‘and picl 

through 
installation of permanent magnets in 


ing up any foreign metals 


the equipment 


ixtreme 


nake 


( 
Pla 


precautions are taken to 
ure that no contamination take 
during shipment, receipt, and 


torage of our raw materials 


Cleaned 10 Times 


rat ili 


pop 


at the 
ties away from our plant, the 
comm is mechanically cleaned four 
loaded into thor 
fumigated box 
carriers are also in 
prior to loading, for loose 
contaminating odors, etc 
l‘umigant employed is a methyl bro 
mide-ethylene dichloride-carbon tetra 
hloride mixture 
When weather 


lor example, storage 


tim before it is 
oughly 


Cal Ches« 
pt ct d 


washed and 


boards, 


does not permit 
vashing, box cars are cleaned with 
the aid of a permanent vacuum sys 
tem installed at the car siding. And 
amples are collected for analysis be 
fore the car rolls on to Chicago 
Then, upon arriving at our plant, 
the popcorn is stored in sealed, con 
Handling system from 
to popping machines is also to 
enclosed to 


( bin 


minimize contami 


equalh unportant, the pop 
leanings at the plant 

1 total of ten cleanings befor: 

This plant routine com 

three screen 


eet 1X 
making 
it is popped 
prise two aspirations 
Howe 
in an electrostatic separator 
Installation of this latter 


ings in the cleaner, and one 


unit pe 


FOOD 
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removal of for 
cign that heretofore was 
thought impossible. ‘The nine-times 
cleaned popcorn is exposed to a statu 
25,000v., with impurities 
stream of corn 


mits an efhciency in 


material 


charge of 
eparated from the 
(see dr iwing ) 

Ihe laboratory collects, three times 
daily, foreign-material samples from 
the electrostatic cleaner. ‘These are ex 
umined to check efficiency of previous 

leaners 


Other Ingredients Also Checked 


Simple precautions also are taken 
to keep nut-borne insects out of the 
plant. Our peanuts are held in cold 
torage warehouses in Southern states, 
with small shipments about 
every third weck 

Incoming shipments are lab-sam 
pled and analyzed. Then the peanuts 
ire cleaned several times, and they 
inspected on traveling 


made 


ire visually 

belts. 
Finally, our syrups and molasses 

ire stored in sealed tanks, and they 

ire distributed through the plant in 

1 closed system 

End (Resume reading on page 79) 
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by individual temperature controllers 
on two pane Ils. As temperature rises, 
1 green light flashes on to indicate 
180 F. Then, at 224 F., a red light 
ignals the endpoint, and steam is 
iutomatically cut off to finish the cook 
ing process 

Product is now ready for packag 
ing on the lower level. It flows by 
gravity to a 10-spout filler that handles 
8-0z. to 4-lb. jars. Filled tumblers 
go to a vapor-vacuum sealer and cap 
per, then to a coder 


Jars Are Spray-Cooled 


Next comes cooling to prevent colo1 
loss. Capped jars, at 180 F., make a 
20-min. pass through a and 
exit at 70-80 I In traversing the 
cooler, tumblers get three successive, 
temperature-controlled water sprays. 
[he first is at 90 F., the second at 
75 F., while the third is with cold 
water 

Cooled 
min. labelers 
variety of labels 
justment. Casing—the only 
matic operation in the line 
labeling, after which cartons go to a 
Cas sealer 


cooler, 


jars then go to two 70-a 
These take a 


minimum ad 


wide 
with 
non-auto 
follows 


Loads are palletized and sent to stor 
wwe bv fork truck 
end reading « 
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The quality control 








INSIDE 








ATURALLY manufacturers take 

every possible precaution to 
avoid contamination in making 
their products. Don’t let your 
quality control end there by ship- 
ping your product in containers 
that are not 100% free of scale, 
grease and dirt. With USS Steel 
Drums you can maintain product 
purity right to your customers’ 
door. Here’s why: 

AFTER each USS Steel Drum 
has been carefully shaped, formed 


and welded, a strong alkali bath 
cuts away all dirt and grease. 
Next, the interior and exterior are 
completely descaled. This process 
is followed by saturating all sur- 
faces with a special phosphate 


solution that retards rusting. 


These three careful steps are an 
assurance that your product, 
shipped in USS Steel Drums, ar 
rives pure... always! USS Steel 
Drums are available in a wide va 
riety of shapes, sizes and finishes 


... plain or decorated. 


UNITED STATES STEEL PRODUCTS 


DIVISION 
UNITED STATES STEEL CORPORATION, 
DEPT. 6115, 30 ROCKEFELLER PLAZA, NEW YORK 20, N. Y 


Los Angeles and Alameda, Calif 


* Port Arthur, Texas * Chicago, Ill 


New Orleans, La. * Sharon, Pa. * Camden, N. J 


USS STEEL DRUMS 
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ADVERTISEMENT] 
INSIDE SCIENCE 


itis BME 


' 


The Vital Story of \| 


Science 


We live in a golden age of the sciences! 

In the science of nutrition discoveries of food elements 
and their action have resulted in the promise of better 
health for us all 


Let’s consider vitamin A as an example. 

A Capsule History. 1913 was the year. Two teams work 

ing independently with animal feeding experiments dis 
covered that a diet which 
was good in all other re 
spects but which varied 
only in the source of fat 
caused young animals to 
thrive or sicken as the fat 
was varied. The work of 
these teams (McCollum 

and Davis; Osborne and Mendel) led to the discovery 

of the food factor which we know as vitamin A. 


Composition and Action. A pale yellow, oil-soluble sub- 
stance, vitamin A is expressed in the chemist’s shorthand 
a8 CoH» gOH. It is necessary in the diets of men and 
animals to promote the body’s growth and development. 
Vitamin A is a vital requirement in guarding the health 
of the eyes and skin, and for resistance against infection. 
It helps maintain the health of mucous membranes and 
other specialized epithelial and glandular tissues, 
Vitamin A enters the body as a constituent of food. 
Or it may be created within the body when a precursor 
of vitamin A is eaten, A precursor is a food element with 
potential vitamin A value but no actual vitamin A con 
tent, For instance, many green leaves have a high vitamin 
\ value but, paradoxically, contain no actual vitamin A 
[he body converts the precursor into the vitamin. The 
most common precursor of vitamin A is beta carotene, 
the natural yellow coloring of many foods, such as dairy 
products, cereal grains, carrots, alfalfa, etc 
When consumed in food vitamin A is absorbed pri- 
marily in the healthy intestine, is esterified in the intes 
tine’s walls and is carried 
as an ester in the lymph 
and blood to the body's 
storage depots The 
liver, which has a large 
capacity for storage 
contains about 90% ol 
the vitamin A found in 
the body 
Isolation and Synthesis. It was not until 1937 that pure, 
crystalline vitamin A was isolated by Holmes and Corbett 
from fish-liver oil. Research in the synthesis of vitamin A 
was stimulated during the Second World War by the 
threat to natural sources in fish-liver oil. This work re 
sulted in several processes to produce vitamin A syn- 
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thetically. Of these, one of the most successful was 
evolved by the Roche research team headed by Dr, Otto 
Isler which was announced in 1947. Much of the vitamin 
A now used for pharmaceutical manufacturing and food 
fortification in the United States and many other coun- 
tries of the world is produced by this process. 

Vitamin A and beta carotene produced by the Hoff- 
mann-La Roche synthesis have many positive advantages 
for food and phi irmaceutica! manufacturers. Among 
these are the complete absence of any “fishy” odor, taste, 
or after-taste; the reasonable and stable price; their sta- 
bility, purity and uniformity and the assurance of a steady 
economical supply. 

Vitamin A is described 
in the U. S. Pharmacopoeia 
as a fully acceptable com- 
pound for use in pharma- 
ceutical products. The 
U. S. Food and Drug Ad- 
ministration has approved 
its use for the fortification of margarine and other foods. 
Human Requirements. The Food & Nutrition Board of 
the National Research Council recommends that a daily 
allowance of 5000 International Units of vitamin A in 
the diet will maintain good nutrition of healthy adults in 
the U.S.A. The Board’s recommendations vary above 
this for pregnant and lactating women, and below for 
infants and children. The adult dose used in therapy may 
vary from 50,000 to 200,000 units daily. 

Production. At the huge Roche Park plant of Hoffmann- 
La Roche in Nutley, New Jersey, over 500 pieces of 
large-scale chemical en- 

gineering equipment are 

working constantly to 

produce the superior 

‘Roche’ vitamin A. This 

production is so large 

that ‘Roche’ vitamin A 

comes from the plant ac- 

tually by the tons. In 

fact, the entire needs of 

the food and pharmaceutical industries of the United 
States and Canada can be met from this one plant 

Again the Roche people, who have so often led the 
way in vitamin research and production, have made an- 
other contribution to the better health and well-being of 
countless millions. 

This article is one of a series giving a brief resume of our 
present knowledge of those essential health factors—the vitamins. 
Reprints of this and other articles are available without charge. 
The Vital Story of Vitamin C was published previously and 
others are forthcoming. Send your request to: Vitamin Division, 


Hoffmann-La Roche Inc., Nutley 10, New Jersey. In Canada: 
Hoffmann-La Roche Ltd., 286 St. Paul St.,W.; Montreal, Quebec. 
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Lecithin In Baked Goods 


Addition of lecithin to 
formula results in the following ben« 
fits: Increased loaf volume, 
shapely rolls, better 
color, better oven development, and 
better 
pring 

It increas¢ th 
dough enabling it to stand up well 
mechanical treatment 


the bread 


more 
loaves oO! crust 


crum color, sheen, softness an 


resiliency of th 


under sever 
in the 


Commercial 


ind molders. 
lecithin 
as an emulsion or in its natural 


dividers 
can be used 
cither 
raw condition, In the former case, it 
urrounds and lubricates protein mok 
cules, giving the gluten increased elas 
ticity and swelling power. Emulsion 
is formed by mixing | lb. of lecithin 
in 1 qt. of hot The same 
trength can be used for practically 
ll bakery products. For bread it i 
used at the rate of | lb. 5 oz. per sack 
of flour. Raw lecithin is used at the 
rate of 6 oz. per sack of flour 

Precise level at which le 
should be 
recipe, because excessive use will causé 
loss of volume in the product. D 
pending on the recipe and proce the 
correct quantity is 1-2% of fat used 
Recipes are given for a variety of bak 
ery products.—Food Manufacture 
370-71, Sept. 1955 


wate! 


ithin 3 


used determined for each 


Improved Bakers’ Yeast 


Selective culture of a bakers’ yeast 
gluta 
1 pat 


having ability to metabolize 
thione is the novel feature of 
ented process for making an improved 
active dry yeast. 

I'he invention resulted from search 
for a yeast that would eliminate or r 
duce the so-called proteolytic effect in 
bread—coarse crumb texture and low 
volume loaves. All yeasts used hereto 
fore are characterized by high gluta 
thione content, 7-12 mg./1 g. of dry 
solids 

According to the invention a large 
number of single yeast cells were iso 
lated from a mass of bakers’ yeast 
exposed to conditions that favored 
mutation and sporulation. A vigorous 
culture that showed ability to utilize 
glutathione as a source of sulphur was 
selected for further propagation and 
processing into active dry yeast. Com- 
parative baking tests with this special 
culture and the parent culture showed 
the superiority of the improved yeast 
in making bread of more acceptable 
quality. U.S. Patent 2,717,837, Sept. 
13, 1955 
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Continuous Cheese-Making Process 
Eliminates Most of Manual Steps 


Minimizing manual operations pr 
making of 
recenth 


iousl required in the 
hees« | the 
patented imvention 


intention of a 


| mployed in the 
hines that 
utting and separation of whey ther 


proce age Ila 


peed coagulation of curd, 


from, then perform the cheddaring 
ilting, and delivery to hoops or form 
for the 
ging (se 

One type 
jacketed vat 
central vertical 


permanent set for curing and 


drawing ibove 

of equipment employ 
mounted to turn on a 
upport Keach vat re 
ceives a measured quantity of heated 
milk, starter, rennin 
mixes them thoroughly as it 
rotates. When it index 
ilarly it disposed and ro 
tated below it, valve-controlled outlet 


milk to flow 


color, et ind 
lowl 
with a sim 
constructed \ 
pens and allow into 
iower one 

both \ its 


is held at desired point by circulation 


Temperature of milk in 


of heating medium through their jack 
ets. In the lower vat the milk remain 
until curd is set Then a 
inserted and cuts the curd 
Agitator i tarted 
ind temperature of mass is raised in 
order to cook the 

By the 


ing station 


quiescent 
knife is 
into l-in. cubes 
curd 

time the vat reaches empt 
curd is conditioned for sep 


ration from whey and for cheddaring 


1955 


rformed Hal 


that 1s lo 


horizontal p 


ire pe 
centrifuge ided 
basket Hil 


wuneg tt 


vith the 
tion, then ertical position 
for centrifuging 

Unit is first operated at 
to separate majority of the whey. Then 
it lowed to about | rpm, at vhich 
peed the curd is loosely held against 
A ill ot ba ket B th nie thod 
ilditional whey is removed 
to the conventional 
ition. Re 


moisture 


+( rpm 


outer 
imiilarl 
heddaring opel 
the propel 
ind other 
mat 


ulting curd ha 
content, texture 


properties necessary to produce 
ting 
hen basket is turned to enable the 
to fall into a suitable 
milled. Salt is proportions 
curd at thi point Milles 
then fall into m 
equipped with paddle | 
thoroughly di pers the latter in th 


Mixture dischas through 


! chute ind info hoop 


grind 
vhere it i 
into the 


curd and ilt 


rormer 
funnel 
which are then 
tation 


Onveve 


forms 
compressing where a 
driven plunger compacts the 
Hooped curd is allowed 
for sufficient time to produ 
kn tting 


ives are re 


) perm 
then hoop and band 


move d 


nent 

ind the green 
1] 7 

handled in conventional manne 


U.S. Patent 2,717,2] Sept. 6 
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Compressed Yeast Improved 
By Use of Ozonized Water 


Water treated with ozone has no 
deleterious effects on yeast, and, in 
fact, seem to improve keeping 
quality and color of compressed bai 
ers’ yeast, and to influence its bakin 

favorably. 
ozonizer used (Chlorato 
G.M.B.H., Groétzingen/Karlsruhx 
consists of an air drying and filtering 
tem and a series of four ozonizing 
tubes 

The air is drawn through the dry 
ing system and through two series of 
tubes connected in parallel, by water 
njectors which use 5 cu. m. (1315 
val.) water per hr. and aspirate 0.9-1.0 
cu. m. (30-35 cu. ft.) of air per hr 
into the water s rag tank 

Unit produces about 20g. ozone 

hr. and, over a 64month period, 

ed 0.42 kw./hr. at 380v., applying 

1 potential difference of 9000v. to the 

ozonizer tubes. About 2lw. are 1 

quired for the production of a gram 
of ozone 

Ozonized water direct from the unit 
contained 4 ppm. ozone; treated wate: 
in the storage tank 0.3 ppm., which 
dropped to 0.1 ppm. by the time it 
vas actually used.—Brauwelt, 857-59, 
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Shrimp Peeling Process 


Subjecting shrimp to localized pres 
ure to break connecting membranes 
then pinching and vibrating to eject 
freed meat from heads and hulls i 
the object of a recently patented 
process. 

Proce employs tiers of spong 
rubber covered rollers to break mem 
brane water sprays, ind means for 
separating meat from loosened shells 
One section of a tier comprises roller 
that are placed side-by-side, spaced 
lightly apart, and mounted on a 
frame for rotary movement. Fram 
is vibrated at high frequenc' by an 
electric motor 

Positioned above and in staggered, 
contacting relation with these roller 
is a second set. Shaft of each rolle: 
in this set has a drive pulley on one 
end and a reciprocating mechanism 
on the other. Power may be applied 
to one roller and transmitted to re 
maining ones by a system of connect 
ing belts 

As rollers of top section rotate, the. 
ire moved back and forth by the r 
ciprocating mechanism Also, the 
cause rollers on bottom section to ro 
tate in the opposite direction 

In operation, shrimp are fed to the 
first pair of rollers and drawn into 
the nip between them. Here, heads 
and hulls are loosened from meat by 
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throttled steam is a 


8 valve killing | JENKINS 


PLUG TYPE 


4/ « / 
vapor drill” VALVES 


Closely regulated steam erodes grooves in seating units and 
drastically cuts service life of ordinary valves. 

Jenkins Plug Type Valves have been engineered in every 
detail for maximum wear in such valve-killing service. The 


stainless steel Armor Seat defies the “vapor drill”, and Jenkins 
quality throughout gives them top rating for wear-proof and 


trouble-proof perfomance. 


Make you own test... in your toughest steam service . . . 
or anywhere that abrasion or erosion causes frequent valve 
failure. Compare, part for part, with any similar valve. You'll 
find that, again, Jenkins extra value pays off in longer life 
and lower maintenance cost, 


Plug and seat ring are Jenkins JX500, a Stainless 
chromium alloy steel made to Jenkins high strength 
specifications, heat-treated to 500 Brinell. Seating sur- 
faces are super-hard and mirror-smooth, offer highest 
resistance to galling, cutting, abrasion, and erosion. 
Wide, steep, 30° total taper permits extremely close 
regulation of flow and vapor-tight closure. 


The Stainless steel plug is securely fastened to the 
spindle with a bronze locknut. Spindle is aluminum 
bronze with a tensile strength exceeding 70,000 Ibs., 
— has high corrosion resistance. 


SOLD THROUGH 
PLUMBING-HEATING 
AND INDUSTRIAL 


DISTRIBUTORS 


ig. 


ee igi V5 
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ARMOR SEAT 
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service life in 
BY-PASS LINES 
THROTTLING 
BLEED LINES 
BLOWOFF 
DRIPS 

DRAINS 


any ¢ lose-control 


of steam — and for 








best resistance 


to abrasion 











300 Ib. 200 Ib. 150 Ib. 
GLOBE and ANGLE 


For complete information call your Jenkins 
Distributor — ask for Form 202. Or write: 
Jenkins Bros., 100 Park Ave., New York 17, 





NIAGARA for Always Clean Food 


Freezing and Storage 


Pas. ‘ 
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BETTER QUALITY 
FROZEN FOODS 


@ Niagara “No-Frost” as- 
sures you of always clean, 
frost-free rooms for pre- 
cooling, freezing or fro- 
zen storage. You never 
have to shut down for de- 
frosting or have a rise in 
temperature. 


CUSTOM FREEZING — 
TERMINAL WAREHOUSE 


Write today for Bulletin No. 105, Address 


NIAGARA BLOWER COMPANY 


Dept. F.1., 405 Lexington Ave. New York 17,N. Y. 


District Engineers in Principal Cities of United States and Canada 














the combination rotary and _ recipro 
catory movements. And small pieces 
of shell are washed between bottom 
rollers. Shrimp then pass through 
separating means where larger pieces 
of hulls and trash are thrown into 
buckets and enter a second tier of 
rollers where the process is repeated 

Number of tiers and separating sta 
tions may be varied as needed to in 
sure practically complete cleaning and 
peeling.—U. S. Patent 2,712,1524, July 


1955 


Frozen Pork Sausage 
Improved With MSG 


When monosodium glutamate i 
added to seasoned and unseasoned 
pork sausage, the products are very 
acceptable after one year’s frozen stor 
age. And the seasoned sausage treated 
with MSG proved even more desit 
ible than the untreated product after 
+ month’s storage 

Six groups of sausage were prepared 
Unseasoned and seasoned controls; un 
seasoned samples containing 0.1% 
ind 0.3%, respectively, MSG, two sea 
soned samples containing the same re 
pective amounts of MSG. Sausages 
were frozen and subjected to a tast 
panel each month after 2 month's 
storage 

Despite some deterioration in qual 
ity, all groups treated with MSG wer 
very acceptable after a year of storage 
After 4 month’s storage the seasoned 
group treated with MSG shows sig 
nificant increase in desirability. Afte: 
the same period, the seasoned sausage 
without MSG was much less desirable 
Use of the larger amount of MSG 
was of no additional advantage. Little 
difference was detected between the 
unseasoned control and the seasoned 
ind unseasoned groups containing 
MSG Food Technology, 340-41, 
July, 1955 


Ultrasonic Treatment 
Of Worts Detailed 


In a brewery using two kettles to 
boil wort from a single brew, a strict 
comparison of effects of ultrasonic 
treatment was carried out, with par 
allel tests made on both worts and 
finished beers 

Ultransonation at 280 sono-watts 
was given for 30 min. before starting 
to boil, and continued throughout the 
boiling period of 75 min. Ultrasonated 
worts received 28.3% less hops than 
control worts 

In the ultra-sound treated worts, 
there was a greater separation of trub 

3.5% ): fermentation took a day less; 
10-30% more bitter substances were 
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You add a BIG customer...when you 
adda Sucaryl sweetened line 


Lhe big attraction of calorie-free Sucaryl is that it tastes 


just like sugar, with no bitter aftertaste 


That makes it lots easier to cut down on the calories 
as millions of Americans are discovering in the 
pages of Life, Ladies’ Home Journal and Sunday sup 


plements When you add a Sucaryl-sweetened line to 


your regular line, you automatically add a dig customer. 


Sucaryl requires no change in your manufacturing proc- 
esses. We'll supply the Sucaryl free for a trial run. Just 
tell us whether you prefer Sucary! Sodium or Sucaryl 
Calcium. Write to: Chemical Sales Division, 


) 
Abbott Laboratories, North Chicago, IIL. Ob rott 


A 





extracted from the hops (depending 
on hopping procedure); chill resist 
ance of the beer was unaffected, but 
keeping quality (unpasteurized) was 
about 13% less; hop aroma was k 
marked, hop flavor was more. deli 
cate, and toam retention was in 
proved. 

Ultrasonic treatment gave 
grade hops an aroma approaching that 


lower 


of higher-grade hops not so treated 
The tests indicated favorable effects 
for ultrasonation except for beer keep 
ing quality, and the keeping quality 
results should be accepted with reser- 
vations pending additional studies.— 
Brauwelt, 805-12, 1955. 


Gage of Gas Losses 
In Bottled Drinks 


Carbon dioxide through 
crown closures of bottled beer or soft 
drinks during normal storage are 
usually not a serious matter, neverth« 
less careful measurements will show 
that such losses can occur 

Observations have been made on in 
dividual bottles of beer fitted to an 
apparatus which collects the escaped 
gases for measurement after suitable 
time intervals, as well as by the cde 
crease in average gas pressure in bottles 
during storage periods up to 12 weeks 

Bottles standing upright so that the 
crowns remained dry, decreased in 
gas content from 2.47 to 1.73 volume 
in 12 weeks. A companion set lying 
on their sides so that crowns were 
wet dropped from 2.47 to 2.26 vol 
umes in the same period 

Agitation that bottles receive dur 
ing truck transportation reduces the 
gas loss, and if the bottles lie on their 
sides during transportation the losses 
are even less. Standing bottles had a 
better average fill after the transporta 
tion tests, suggesting that there is also 
a small liquid loss when bottles are 
shipped lying on their sides 

Bottles with crowns predried to 
1.5-2.46% moisture by placing them 
in a dry atmosphere over CaO, or 
K.CrO,, showed greater losses of pres 
sure after 1] and 45 days than bottle: 
closed with crowns of normal moisturé 


losses 


content, indicating the importance of 
not permitting crowns to dry out 
in storage.—Brauwelt, 1955 65) 
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Sorbitol Test Detects 
Wine Adulteration 


For detection of cider in grape 
wines, or of the sorbitol added to other 
beverages or fruit products, qualita 
tive tests for sorbitol are often used 
Litterscheid’s o-chlorobenzaldehyde 
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Neptune Meters 
Do Far More 
than Just Measure! 


By eliminating human er- 
rors in blending expensive 
ingredients, this meter paid 
for itself in one monthl 


Small batches, from half a gallon 
to 20 gallons, are measured accu 
rately with these two Neptune meters 


Insure full 
measure of 
liquid ingred- 
ient purchases 


Speed batch mixing by putting a standard 
Auto-Stop meter in each liquid ingredient line 
Gives you accurate quantity control 
automatically. 


Automatic control of pumps, valves, agita 
tors, etc.: Simply rig Auto-Stop meters with 
electrical switches which are actuated when 


desired amount of liquid is delivered. 


Eliminate losses due to rejected batches, 
spills and over-fills. Meters can’t make “human” 
mistakes. 


Eliminate unsanitary or hazardous condi 
tions. Liquids stay inside the pipe all the way 

. ho muss and fuss of gauge sticks, pails or 
batch tanks, 


Save time, Space, and labor costs by han 
dling ingredients as liquids instead of dry 
solids. Many food plants find big savings in 
switch from granulated sugar to liquid sugar 

. with Neptune meters the key to accurate 
measurement. 


Accurate inventory and cost control with less 
effort. All Neptune meters have totalizing 
counters to record consumption at every step 
in your process. 


NEPTUNE METERS now handle more than 150 liquid chemicals and 


food ingredients 


Sizes from 25 to 1000 gpm. Bronze construction 


Excellent reputation for sustained accuracy and low maintenance. Tele- 
phone or write your nearest branch for full details. Ask for Meter 


Data Book 566-QF 


NEPTUNE METER 


COMPANY 


19 West 50th Street, New York 20, N. Y. 


Branches in 


ATLANTA ® BOSTON © CHICAGO ® DALLAS * DENVER 


NO. KANSAS CITY, MO. ® LOS ANGELES 


LOUISVILLE 


PORTLAND, ORE. © SAN FRANCISCO 


In Canada: NEPTUNE METERS LTD., TORONTO 14, ONTARIO 
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test applied to the sugar-free residue 

ifter distillation of the alcohol and 

R P clarification with lead acetate, precipi 
| | ( | | | tates tri-o-chlorobenzene sorbitol, and 


gives a large quantity of material to 
weight. Its use has greatly reduced 


FOR AN INSTANT DIETETIC PUDDING ophistication of grape wines with 


other fruit wines in Europe 


LOW IN CALORIES, When used for quantitative estima 


tion, recoveries of added sorbitol wer 


IT LOOKS GOOD, TASTES BETTER, SELLS BEST! 80-87% when 0.5-1.0 g. were present 


in 100 ml. In tests of red and white 


INSTANT DIETETIC Bordeaux wines, five parts of cider 
CHOCOLATE PUDDING (containing 120-510 mg. % sorbitol) 


mixed with 95 parts of wine could be 
Dietetic pudding mix for preparing instant-type puddings easily made with MARGEL, detected with considerable certainty 
specially prepared algin stabilizer for low calorie cold milk puddings Journal of the Science of Food & 
Agriculture, Vol. 6, No. 7, 387-89, 
July 1955 

MARGEL 
FINE QUALITY DUTCH COCOA 


CALCIUM GLUCONATE USP 2 : 
TETRASODIUM PYROPHOSPHATE, ANHYD Speeding Cacao-Fat Tests 


SALT ; 4 
ee With Refractive Indexes 
SODIUM SUCARYL 
SACCHARIN l'at determinations in cacao bean 


or cholocate products are usually made 
by an extraction procedure which is 


LAME Bee Add a one ounce package of the above time consuming 


pudding mix to two cups of milk with stirring Official method of the International 
Cacao—Chocolate Office requires an 

acid hydrolysis prior to fat extraction 

Caloric value of MARGEL is about 1.0 calories per gram and takes about 12 hr. to complet 
Pudding made with this mix and 2 cups of skim milk Results are very accurate, but method 
provide 4 servings at 59 calories each or 6 servings at 39 is too slow for a control procedure. 
calories each. Algin stabilizers reduce or replace Kxtraction of fat in a Soxhlet appa 

starch and sugars, cut calorie content way down! ratus is faster, but this requires at least 

24 hr. Centrifugal extraction can r 


CHECK duce the total time to about 2 hr., 


but all of these procedures are slow 


% 


compared to a refractive index deter 
ALGIN ADVANTAGES - 
mination where only about 10-15 min 

is necessa©ry 
Gives desired viscosity and body 4) Provides a smoother, cleaner Comparative studies on the four 
emulsion methods, showed that Leithe’s orig 
5) Easy, quick, and complete solubility inal formula for fat estimation from 
6) Easy to use in all kinds of dry mixes, the refractive index of its solution in 

3) Prevents separation dry blends, or paste type products 

bromnaphthalene gives results that ar 


For further information on the use of Kelco Algin products in dietetic food too low when compared to those of 
formulations, write your nearest Kelco regional office listed below the International method 
Recalculation of the table with 
newly determined constants yields con 
cordant results and indicates that the 
method is highly satisfactory for plant 
control samples. The refractive index 
of cacao butter at 68 F. was estab 
lished at 1.4647, and its density 0.913. 
International Chocolate Review 
302-12, 1955 


Assures greater stability to 
emulsions 





In German 


Accurate, High-Speed Test 
Spots Penicillin in Milk 


\ quantitative test that can be pel 
formed in 2-hr. and is urate for 
oncentrations of | | Oxford 
unit of penicillin in | of milk ha 


120 Broadway, New York 5, N. Y 
pcen de ve loped 


{ 
20 N. Wacker Drive, Chicago 6, III bho | 
530 W. Sixth Street, Los Angeles 14, Calif KELCO COMPANY AL Gis * Method is based on ability of pen 
Cable Address: Kelcoalgin—New York “ang cillin to inhibit production of nitrite 
from nitrate by an actively growing cul- 
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— POAMGLAS 


the cellular, stay-dry insulation 


“Our sweet potatoes can’t spoil 
because FOAMGLAS insulation stays dry’”’ 


says John J. Ordille, Manager, South Jersey Produce Cooperative Assn., Inc., East Vineland, N. J. 


“Proper curing and storage of perishable 
sweet potatoes requires exact tempera- 
ture and humidity control,” relates John 
J. Ordille, Manager, South Jersey Pro- 
duce Cooperative Assn., Inc., East Vine- 
land, N.J. “Even the heat gain through 
the roof on a bright winter day could be 
damaging. . . and condensation inside 
the warehouse might be disastrous. We 
rely on FOAMGLAS to prevent such 
damage to our crops. Here’s why: 

**“FOAMGLAS can’t absorb the mois- 
ture that cuts the efficiency of ordinary 
insulations. That means constant, long- 
lasting insulating performance for un- 
varying temperature-humidity control 
and freedom from condensation.” 

Mr. Ordille concludes: “Our choice 
of FOAMGLAS proved a wise one 
during the past storing season. It was a 


big factor in keeping our crop in perfect 
condition.” 

You, too, will reap outstanding benefits 
when you insulate with FOAMGLAS. 
It stays dry, is fireproof, light in weight, 
yet strong and rigid. Get the full story! 
Send today for a sample and your choice 
of booklets describing the use of 
FOAMGLAS to insulate: 1) roofs, ceil- 
ings, walls and floors; 2) cold storage 
space; or 3) piping, tanks and other 
equipment. Write indicating your spe- 
cific interest. 


Pittsburgh Corning 
Corporation 


Dept. 0-115, One Gateway Center 
Pittsburgh 22, Pennsylvania 


In Canada: 57 Bioor St. W., Toronto, Ontario 


Architect: J. A. Fletcher, Vineland, N.J 


Roofer: Harold E 


Smith, Vineland, N. J 


Ste ee 





THREE TAYLOR WATER CONTROL SYSTEMS THAT 
INCREASE PROFITS BY PREVENTING WASTE 


Taylor Cooling Canal 
Control System 


Automatically controls inflow of cold water 
exactly in accordance with the cooling de- 
mand. This system will: prevent stack burning 
by automatically maintaining correct canal 
temperatures; cut down spoilage by preventing 
bacterial growth; prevent rust in storage by 
eliminating condensation caused by over- 
cooling; save water. 

Many of these systems have paid for themselves 
in less than a week's operation in the saving 


of cooling water alone. 


Taylor Hot Water 
Control System 


Assures a constant hot water supply within 
close temperature and level limits, even when 
the water is used intermittently for processing, 
thus preventing waste of water and fuel. In 
this system a FULSCOPE* Indicating Tempera- 
ture Controller regulates a valve in the steam 
supply line to maintain the desired tempera- 
ture of water flowing into the tank, A Record- 
ing Temperature Controller permits no water 
to leave the tank unless it is at the required 
temperature. An Indicating Level Controller 
can be set to maintain any desired level in the 


tank 


Taylor Metering of Water, 
Steam or Air 


Any one who has checked the cost of steam, 
water and air over a given period is conscious 
of the money that can be saved through proper 
regulation of these services. But before you 
can start cutting costs you must detect waste. 
Taylor high accuracy Mercury or Aneroid 
Flow Meters installed on water (or air or 
steam ) lines to a department or building re- 
veal any unusual consumption indicating faulty 
operation of valves or traps, or carelessness. 
Call your Taylor Field Engineer, or write for 
Catalog 500. Taylor Instrument Companies, 
Rochester, N. Y., and Toronto, Canada. 


Instruments for indicating, recording and controlling temperature, pressure, 


Now, liquid level, speed, density, load and humidity. 


uylor [nslruments MEAN ACCURACY FIRST 
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ture of M. progenes var. aureus. De- 
creased nitrite production is measured 
colorimetrically following diasotization 
of sulfanilic acid and coupling with 
alpha naphtylamine hydrochlonde. 

lo perform the test, 10 ml. of 
suspected milk is pipetted in a 6x in. 
test tube. An equal sample of anti 
biotic-free skim milk (control) 1s 
placed in another tube. ‘To each is 
added 0.1 ml. 20% NaNO, solution 
and 5 ml. of a previously prepared 
suspension of M. pyogenes. After 
thorough shaking, tubes are tempered 
to 100 F., incubated for 90 min., then 
1 ml. 15% trichloroacetic acid 1s 
added. 

Contents are then filtered through 
No. 40 Whatman paper and 5 ml. of 
filtrate is mixed with 5 ml. nitrite-fre« 
distilled water in a test tube which is 
placed in an ice-water bath. One ml 
alpha naphtylamine hydrochloride sol 
is added and tubes allowed to stand 
5 min. Color intensity is then meas 
ured by a Klett-Summerson photoelec 
tric colorimeter using filter No. 56. 

A standardized value, obtained by 
dividing reading of control into that 
of suspected sample and multiplying 
by 100, gives concentration of peni 
cillin when referred to table in articl 

Journal of Dairy Science, 829-34 
Aug. 1955 


Cream Separated From Milk 
In New-Type Paper Bottle 


An internal attachment that per 
mits separation of cream from milk 
is the novel feature of a patented 
paper milk container of the conven 
tional satchel-fold type. 

Internal construction and arrange 
ment of the container are such that 
cream and milk can be poured sepa 
rately, depending on the manner in 
which the user manipulates the car 
ton 

If pressure is applied against the 
front and back walls, as indicated on 
the carton, internal flaps close and 
permit cream to be poured from the 
cream compartment. If pressure 1 
applied to the opposite side wall 
milk can be poured from the milk 
compartment, bypassing the cream 
compartment 

Separating attachment not only 
permits selective pouring of cream 
ind milk, but also reinforces the trans 
verse shape of the bottle i 2 
Patent 2,716,518, Aug. 30, 1955 


Stable Tomato Products 


Increase in solids content of to 
mato concentrates is accompanied by 
certain disadvantages such as discolora 
tion, scorched flavor, vitamin C loss 


youve got} low-cost sanitation 


right in the palm of your hand 


No bigger than a pipe bowl, yet the Hozon Unit does a mam- 
moth job of helping to deliver low-cost spray sanitation. This 
unit, hooked up with an ordinary garden hose, permits regulated 
amounts of Oakite Bactericide to be sprayed from the hose 
nozzle. Makes sanitizing walls, floors, equipment—all areas—as 
simple as watering a lawn. 


No higher than a hill of beans, yet this 

tiny amount of Oakite Bactericide is suf- 

ficient to make up a 10 gallon, 100 ppm 

solution of the best sanitizing agent 

available. It’s Oakite Bactericide ... with 

its near neutral pH that permits bug 

killing within 5 seconds after application. It's Oakite Bactericide 
. that mixes quickly, drains freely, and leaves no films or streaks. 


No bulkier than a time-table, yet this handy de- 
scriptive folder is chock full of facts on how 
Bactericide and the Hozon Unit team up to drive 
spoilage out of your plant. It gives complete de 
tails on how the Oakite Hozon Unit works, how 
solutions are made up, where to use it. 


No costlier than a stick of chewing gum. The 

amount of Bactericide to make up that 10 gallon 

solution costs less than one cent. And here’s the 

big news. The Hozon Unit is FREE to users of 

Oakite Bactericide and the folder is FREE on 
request. Write today for the full story on how you have low-cost 
sanitation .. . right in the palm of your hand, Oakite Products 
Inc., 26G Rector Street, New York 6, N. Y. 


arizeo INDUSTRIAL Cleay, 
got 


OAKITE 


ot* avict 
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LOW- For over forty-five years 
NULOMOLINE?®—the pio- 


neer invert sugar — has 

COST been used as a “BAL- 

ANCING” ingredient by 

PRODUCT Bakers, Candymakers, 
Syrup Processors, Fruit 

Preservers . . . in frozen 

PROTECTION foods, desserts, icings, 
toppings, spreads, and 

other food preparations. 


NULOMOLINE is hygro- 
scopic... attracts, retains, 
and equalizes distribution 
of moisture . . . retards 
crystallization ...increases 
osmotic pressure stabi- 
lizes density of syrup por- 
tion .. . resists fermenta- 
tion . . . controls texture 


and consistence .. . pro- 


motes product uniformity 
. improves taste and 
appearance. 


Packed in large and small containers- 
in tank wagons and tank cars. 
ORDER DIRECT OR THROUGH YOUR JOBBER. 


Write, phone, or call and discuss your problems 
in confidence with NULOMOLINE SERVICE. Our 


technical and practical staffs are at your service! 


THE NULOMOLINE DIVISION 


AMERICAN MOLASSES COMPANY 


Manviacturers of NULOMOLINE (Standardized Invert Sugar) and Syrups 
120 WALL STREET, NEW YORK 5, N. Y. 

330 East N. Water St., Chicago 11, Ill. 1300 West 3rd St., Los Angeles 17, Calif. 
NULOMOLINE, LTD.. 1410 Stanley St., Montreal 2, Conado 





his general conclusion was reached 
from experimental studies over a 2-y1 
period on tomato products of varying 
percentages of solids, packed in tin 
glass or enamel, and held at variou 
elevated temperatures. Solids ranged 
from 5.6-38.4%, and temperature 
from 37-100 F, 

In summary, the more concentrated 
materials showed lower flavor and 
color scores, accompanied by a reduc 
tion in ascorbic acid content, as hold 
ing time and temperature increased 
Products in plain tin cans ranked 
higher in both color and flavor than 
those packed in glass or enameled cans 
Concentrated pastes showed progres 
ive detinning of containers with in 
creased holding time at the different 
temperatures, Copper and iron values 
were normal.—l’ood Technology, 466 
70 Sept 1955 


Sensory Tests Track Down 
Off-Flavor, Odor Sources 


Development of  off-odors and 
flavors in packaged products gives ris 
to some annoying problems which 
however, can usually be solved bi 
reference to trained taste panels 

(he problems may involve contam 
ination before packaging, absorption 
of odors during storage, residual for 
eign material in containers, and even 
the packaging material itself 

Three methods of sensory evalua 
tion are availabl (1) Comparison 
of two different products involving 
consideration of only one variabl 
(paired comparison, duo-trio, and 
triangular tests are employed); 
Evaluation of large numbers of sam 
ples, using rank order or dilution test 
with consideration of one or mor 
variables, and (3) Complex test meth 
ods of scoring and profile studies in 
which more detailed information 1 
obtained. Combinations of all thre 
of the above mentioned methods mar 
be desirable 

Examples otf problems solved bi 
these methods show wide variation 
Scotch whisky with a sherry flavor 
was attributed to acing the whisky in 
sherry barrels \ frozen vegetabl 
with a “cat” flavor, wrongly attributed 
to the packaging material was found 
to be due to use of an insecticide bi 
fore packaging 

\ phenolic off-fl r in green coffe 
was traced to contamination from a 
creosoted floor in a storage warehous« 
Residual foreign material in) drum 
containers accounted for a campho 
flavor in liquid war, and lining ma 
terial of a screw can for mavonnais 
was found guilty of an off-flavor in 
the product..Food Manufacture, 25] 
84, July 1955 
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Corn Syrup Points 


Continued from page 105 





syrup, will lose its shape. This distor 
tion is a function of temperature. In 
ummer heat of 90 to 100 deg. F., it 
will be more pronounced than at 60 | 

I'he firmest hard candy with the 
least tendency toward shape distortion 
can actually be made by employing a 
32-D.E. corn syrup. But this syrup 
has never become popular in making 
these confections because it has other 
production drawbacks. 

Corn syrup, in general, is a desir 
able constituent in hard candy when 
correct amounts are used, since it is 
casier to produce those items without 
experiencing trouble with stickiness 
I'his detrimental characteristic can, 
of course, be encountered if too much 
com syrup is used. 

However, a slight excess of invert 
yrup or cream of tartar is probably 
more often responsible (when cither 
of these is used as an alternate means 
of controlling crystallization). Also, 
the condition can result from abuses 
of production 

All hard candy, especially the trans- 
parent type, should have a finished 
moisture content of less than 1° for 
satisfactory shelf-life. Stickiness is re- 
lated to moisture absorption. If a 
regular corn syrup of 42-D.E. is re- 
placed with high-conversion corn syrup 
to control crystallization, another addi- 
tive factor may be introduced toward 
stickiness in hard candy. 

Depending upon the amount of 
regular corn syrup used and that sub 
stituted for the high-conversion type 
boiling point of the batch is raised 2 
to 4 F. If this factor is not taken into 
iccount. the hard candy will not fin 
ish at the desirable moisture content 
f 10% or | So, the candv must 
be cooked to a higher temperature or 
held longer under vacuum. 

"here is a group of ion-exchange 
refined high conversion corn syrups 
that commands a premium 
resistant to color formation 

The confectioner has depended on 
buffers present in regular corm syrup 
of 42-D.F. for control of inversion in 
candy batches. Ash (content 0.28%) 
in this syrup contains buffers that aid 
in preventing undue inversion of su- 
crose. High-conversion svrup produced 
without ion-exchange refining, with an 
ash content of 0.32%, acts in a similar 
way. 

These buffers control stickiness. 
But ion-exchanged, high-conversion 
syrups with an ash content of .05°% 
are practically devoid of these buffers. 
And the candy maker must take this 
into account—boiling to somewhat 
higher temperatures and for a longer 


as more 
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time to avoid a contribution to sticki- 
ness. 

[his does not mean that satisfactory 
hard candies cannot be made with 
these syrups. Proper choice of con 
tainers and wrappings would aid. Also 
pertinent are exceptional care and 
considerabk 
duction processes, which do not have 
to be resorted to when using the more 
economical regular 24-D.E. syrup 

Brittles, crunches, chip 
butterscotch, kisses, and tafhes ar 
related to the hard candies. With 
them, the viscosity change, possibl 
tendency to flow, and raising of boil 
ing point are critical factors 

Individual wrapping of the candies 
and the unit packaging can minimize 
the limitation of these syrups In 
pulled candies of this type, viscosity 
increasingly can affect production dith 
culties. At any rate, high-conversion 
svrups do not find the ready accept 
regular 
work, 

increased to obtain 
body and_ protection 
An increase in 
gun arabic other bod 
giving agents, usually adversely affects 
loo large a pro 


modification of the pro 


candu 


ance of the 
In pastille 
vrups must be 


high conversion 


the mnecessar' 
against crvstallization 
gelatin, OF 


the eating qualities 
portion of com syrup may 1 sult in 
weating and _ stickiness 

Lack of body, as compared to regu 
lar corn syrup, also reacts unfavor ibly 
to the use of 
svrups in ‘Turkish paste 
with halvah candies 


ness is also detrimental 


high-conversion corm 
Same 1s tru 
Undue sticki 
I hese objec 
tions can be minimized by changing 
the cook. But these 
raise the cost of production com 
pared with use of regular corm syrup 
A large amount of high-conversion 
vrup 
satisfactory result Phis ha 
iided by the 
setting, thin boiling 
effective drying 
practiced, ¢ pecially if the 
sucrose ratio is above 1:] 
When 1 chewy 


ired, high-conversion syrup is not 


proce hange , 


utilized in gum work with 
been 
development ( high 
tarch More 
conditions must. be 
yrup-to 


firm texture 1S at 


recommended because it ields i 


This fact 


considered im making cer 


tender and ‘shorter’ piece 
hould be 
tain tvpes of nougats and 
Lower viscosit' wr “bedv’” of the 
sVrup responsible When the 


indi iduall ‘ 


CATATIN | 


( indi ire 
ticking to the paper may occ 
So-called high-sucrose cream 


be made with regular corn syrup 


For coverage of other papers pr 
sented at the conference of the Penn 
svlvania Manufacturing Contectione! 
Assn., see the article Candymaker 
Gage New Methods” (FE July, p 
56 
lend (Resume reading on page 
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BE SURE OF A 
PERFECT CONICAL 
SHAPE SPRAY 
ALL THE TIME 
WITH Monarch 


For a perfect spray. Many food 
processing plants prefer Monarch 
nozzles 
This advanced design nozzle re 
duces clogging and guarantees 
dependable food processing ap 
plications to 
°e WAX FRUITS 
* RINSE VEGETABLES 
© POWDER MILK 
DRY EGGS 
WASH FILTER CAKE 
HUMIDIFY 
BANANA ROOMS 


for catalogs 6A and 6C 


MFG. WORKS, INC. 


2517 E. ONTARIO ST. 
PHILADELPHIA 34, PA. 
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Questions & Answers 





THIS MONTH’S PROBLEM 


Controlling Density 
We'd like to work 


stem for 


(Question out a 


mpi foolproof contro] 
ig density of starch slurry going into 
We want to feed 
oli l 


cooking 


ontinuous cooker 
content to 


Have 


lurry of constant 


lieve 


your icle upee 


union you 


fon 


SEPTEMBER PROBLEM 
Preparing Deviled Crabs 


Question wa In the Nov. 1954 

ve of FOOD ENGINEERING 
p. 99), you had an article on a frozen 
deviled crab operation. However, in 
t, there were no directions for making 
this product, W ill you, therefore, fur 
nish me with formula and directions 
for manufacturing pre-cooked deviled 
crabs that are to be packaged in con 
and then frozen? 


sumer-size cartons 


Answel 
the manufacturer’s formula for making 
deviled crabs nor for his patented, 
edible crab-shaped pastry shell 

Nevertheles formula for 
deviled that 
formed into crab shaped portions to 
be packed two 4-0z. portions to a 

irton 

Flaked 
+2.04% 


chopped recent pe ppel 


We do not, of course, have 


here s d 


making crab can be 


crab meat 
onion 2.20% 

1.10%: butter 
margann ‘ salt, 0.22% pre 
| mustard, 0.48%: white 
9.98%; water, 31.76‘ 
0.67% egg yolk 

chopped 
Worce 


cartilage-free 
chopped 


Ait 


Sauce 
( hoppe d 
199%. 
parsley, 


ii 
chives 
cream 5.34% 
0.67% ind 
1.13% 


Cook onions, gre 


tershire sauce, 
butter 
steam-jacketed 
until vegetable: ire tender 
gradually add white sauce mix 


jacketed ketth ind cool 


n peppers 
ind easoning’s in 
ketth 
Then 
to water in 
until thicl 

Sauce mix | prepared by blending 
into a bowl until crumbly: All-pui 
po flour, 17.64 butter or mat 
rain 5.28 non-fat milk solid 
44.10 ind salt, 3.08% Pack mix 
in contaimer ove! ind keep under 
refrigeration until readv to us 

Add egg yolk 

t, thick whit 
iwitahion Next 
Worcestershire Sauce 
Then add to the 


onions pcppct 


yuce, with constant 
introduce chive 
ind parsley 
auce the « 
pep] butter ind 
Finally, add the 
m imnto - = b haped 


rumb 


ooked 
cason 


» meat 


beaten with cream to 





How Would You Do It? 


Readers are invited to submit to 
FOOD ENGINEERING 

question, “This Month’s 
Selected answers will be 


with credit (unless you specify other- 


answers to 
Problem.” 
published 


wise.) We pay space rates. 


What is Your Problem? 


Subscribers also are invited to send 
We 
undertake to provide answers, free, to 
the best We do 


undertake investigations. 


in food engineering questions. 


of our ability. not 
costly Give 
full information and your name. Your 
identity will not be disclosed. 

Write to Questions & Answers Edi- 
tor, FOOD ENGINEERING, 330 W. 


12nd St.. New York 36, N. Y. 


25 min. in 350-F. oven 


In trying out this formula, you may 


bake the item 
later wish to modify the proportions 
of the above-listed ingredients or add 
idditional ingredients like white pep 
Cayenne pepper 

l'oo, for convenience, you may wish 
to substitute egg yolk solids for fresh 
yolk 
per, parsley 
ones 


r oT 


and use dehydrated onions, pep 


for the fresh 


and chives 


Smoking Hams 
What is 


smokehouse 


Question the recom 
& 
mended procedure for 


ready-to-eat smoked hams? 


Answer—To the best of our know] 
edge, there is no set method for smok 
ing ready-to-eat hams. Since these 
ometimes eaten without fur 
ther cooking, they should be heated 
to an internal temperature not lower 
than 140 F. to destroy trichina 

As a safeguard, lower limit of in 
ternal temperature should be 
150 |] although some par kers 
high as 165 ] 


In smoking, 


hams aré 


about 
gO a 
make Sure you increase 
the internal temperature above 105 | 
is quickly as possible to avoid detri 
effects lo do thi smoke 
house should be hot when 
into it. And there should be 


mum spread of 30 F. between smoke 


mental 
hams PO 
1 mini 
internal temperature of 
tem 


house and 
until maximum internal 
perature (150-165 T°.) ts 
Smoking to internal temperature 
ibove 150 F. should take at least 18 hr 
Then TCHNOVE Hh yked hams from 
fast as possible to avoid 
But make ure 
) uric 
ad ham hecat ill of them 


ham 
reached 


nokehouse a 
ct i hrinkage 


mt take out el 7 
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don’t finish at the same time. You 
might want to leave the hams in the 
mokehouse until This way, 
you'll get a firmer and darker ham. 
Don’t hang smoked hams in too 
cool or humid a otherwise 
they'll lose color. Stored in too warm 
1 room, smoked hams will not be as 
Best tem 


cool 


room, 


firm as in a cooler room. 


perature is about 65 F 


Preparing Pot Pies 


Question—We manufacture a line 
of packaged, frozen specialty items 
sold in low temperature refrigerated 
display cases. To increase our line, 
wed like directions for making frozen 
chicken and turkey pot pies. Can you 
assist us? 


Boil 114 Ib. of chick 
;oup (FE, Mar., ’54, p. 184) 
in 60 gal. of water. Cook chicken or 
turkey in soup base broth until done 
meat strips off easily from bones) 
Separately prepare a fricasse sauce 
by blending in a steam-jacketed kettle 
with low heat 2.80 gal. of chicken 
fat or shortening and 22.50 qt. of 
flour in 22.50 gal. of chicken base 


Answer 
base 





O.—We are installing a water filtra- 
tion system in our plant and would 
like to know if the sand filter should 
precede the activated carbon filter. 

A.—Yes, install the sand filter ahead 
of the activated carbon filter so that 
it will remove foreign matter before it 
reaches and clogs up the carbon unit 





broth, Whip batch with wire beater 
until smooth and season to taste with 
salt and pepper. 

Now introduce into batch 97.50 Ib 
of cooked, diced chicken or turkey 
meat, 45 Ib. of peas, 50 Ib. of carrots 
(diced), 25 lb. of potatoes (cooked or 
diced ) 

Add to individual aluminum pie 
pans, cover with pie dough, pack into 
printed cartons, and freeze. 

Remaining chicken base broth can 
be used to prepare other batches of 


fricassee sauce. 


Difficulty With Smooth Product 


Question——-We use a Case homogen- 
izer for mayonnaise and have difficult: 
obtaining a smooth-textured product. 
Air is incorporated in the mix and, 
although smooth when freshly made, 
it is necessary to stir to smooth out 
after it “sets up.” Is it possible that 
worn pump parts might cause this? 


Answer—If pump parts are appre 
ciably worn, we would expect you to 
detect a drop im pump 
pressure 

lirst 
ure gage 


noticeable 
why don’t you install a pre 
between the pump and 
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Chal attuned pi0leclinte 


This breastplate is a product of skillful 16th 

Century armor-making. The expert fitting and 

forming of this sturdy garment permit all the necessary mobility, 

while the superb carving and embossment reveal it as a true 

work of art. And most important of all, the studied design 

and careful workmanship assure maximum protection to the 
wearer. 

Jones & Laughlin Steel Containers provide dependable 

protection for your products. They are built of sturdy, high- 

quality J&L Steel Sheet. Careful manufacture assures accuracy 


CONTAINER DIVISION 
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in all fittings and closures. J&L containers have a trim appear 
ance which can be decorated attractively with colorful designs 
and illustrations by means of J&L’s lithographic process 
Coatings and lacquers are evenly applied—both inside and 
outside. J&L pails and drums are chemically treated to keep 


all surfaces clean and dry 
Depend on J&L Steel Containers for the protection your 


products require 
Order them through plants in leading industrial centers 


You will find J&L service prompt and efficient 


Sones ¢ Laughlin 


STEEL CORPORATION 


405 LEXINGTON AVE 


NEW YORK 17.N.Y. 
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“We insisted on ‘Freon’ throughout” 


says MR. KENNETH KURTZ, Superintendent, Fort Dodge Packing Company, Inc., Fort Dodge, Iowa 


@ This large Brunner diffuser circulates cooled air in 
the chill freezer. A hp Brunner compressor charged 


with ‘‘Freon.12°' maintains 34° in the 30’ x 38° area 


@ Mr. Kurtz is shown inspecting 4 20-hp Vilter compres 
sor charged with Freon-22 freon readily main 
tains -10° in @ 16,300-cubic-foot freezer 
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‘Every 4 or 5 minutes the door opens 
and a 600-lb. fresh-killed beef goes 
cooler. About 135 
come through that way every day,” 
says Mr. Kurtz. A 600-lb. beef has 
to cool 50° in about 12 hours. We get 
the consistent, dependable and safe 


into our chill 


” 


refrigeration we need with ‘Freon’. 


The success of your frozen-food or 
cold-storage business hinges on your 
refrigerating equipment. Equipment 
charged with “‘Freon’’ is efficient, so 
you'll get more cooling per square 
foot of refrigeration. And you can’t 
contaminate food in storage with 
safe, odorless, nontoxic ‘‘Freon’”’ 
the safe refrigerant in the frozen-food 
and cold-storage industry for nearly 
25 years. Whatever your refrigerat- 
ing or air conditioning requirements, 
there’s a “‘Freon’”’ refrigerant to do 


FOOD 
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the job—so always specify “Freon’’, 


made by Du Pont. 

For more information write E, I. 
du Pont de Nemours & Co. (Inc. 
‘Kinetic’? Chemicals Division 811, 
Wilmington 98, Delaware. 


SAFE REFRIGERANTS 
** Freon” is Du Pont’s registered trade-mark 


or its fluorinated hydrocarbon refrigerants 
& 


BETTER THINGS FOR BETTER LIVING 
_.. THROUGH CHEMISTRY _ 
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nomogenizer and check the pressure? 
If low, then it would be well to tear 
down the pump and “mike’’ the parts, 
comparing them with the manufac 
turers dimensions as shown on blue 
prints. 

Homogenizers or colloid mills de 
pend for their efficiency, upon mainte 
nance of very and 
parts rtainly be 
replace | for best re 


close clearances, 
should Ce 
ults 

You mnply that the condition you 
recently, and that the 


guipment you ar 


inl WOTT 


report occurred 
now using did, at 

results 
that the 
may lie, not in 


one tune, give satisfactory 
Nevertheless, it 


changed condition 


Ss possible 





Q.—Is there a continuous method 
of manufacturing Boston baked beans? 


A.—To the best of our knowledge 
there isn’t. However, there is no rea- 
son why a continuous method couldn’t 
be devised. This is merely a sugges- 
tion. But why can’t you look into the 
possibility of conveying your over- 
night soaked beans (along with its 
components) under infra-red lamps? 
Perhaps one of the companies supply- 
ing these lamps may have previously 
been faced with this problem. If so, 
then you've got a good start. 





the equipment, but in the formula o1 
ome little processing detail that may 
have been changed without full appre 
iation of its effect upon the finished 
produ t onsistency 

If you keep production records and 
log books that will permit it, we would 
st a careful review of all known 
whether the undesi1 
ible condition can be related to any 


ugg 
changes to se 


of them. 

One factor considered of major im 
portance by some mayonnaise makers 
is keeping the vegetable oil at a proper 
unde 
careful control, you might encounter 
difficulty in pro 


duction 


low temperature. If it is not 


some warm-weather 

Another possible cause might be in 
complete pre-mixing before final ho 
mogenization. We understand that 
very good results in pre-mixing have 
been achieved by the use of a simple 
“twin disk” mixer originally developed 
for cake batter 


Herring Formula 


Question—Do you have directions 
for pac king herring in w ine sauce? 


Answer—Cut vinegar-salt-cured her 
ing into suitable size. 
Rinse in fresh water, drain, and pack 
jars along with a slice of 
leaves, and chili pepper: 
ind seal 


pieces ot 


into gla 
lemon, bay 
Fill jars 
Wine sauce is prepared by pouring 
kettle vat 14 gal. of 


with wine sauce, 


into covered 
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Burgundy-type red wine, 
distilled white vinegar 
Then add to this ketth 
oz.; chopped onion, 1} Ib, 
cloves, 14 oz.; chili peppers, 14 oz.: 
14 oz.; whole allspice 


Sugar, 124 
whok 


mustard seed, 
14 oz.; whole white peppers, £ oz 
bay leaves, 4 OZ.; whole black peppel 
§ oz.; ground nutmeg re 02.; crushed 


cracked ginger, 


cardamom, Ya OZ; 
oz. and cracked cinnamon OF 
Immerse kettle for 2 hr. in boiling 
water. Then allow kettle to stand 
overnight, and strain to remove spices 


Barbecued Meat Balls 


Question—In the Sept. 1955 
of FOOD ENGINEERING (p. 19} 
your magazine had imstructions on 
inaking baked meat balls. I, too, like 
the food-plant chef that submitted the 
question, Operate a not-too large food 
cafeteria. Baked meat balls, prepared 
according to your directions, made a 
hit in our cafeteria. As a result, I'd 
like to see how barbecued meat balls 
will go over. Do you have a formula? 


ISSLIC 


Answer—There are two basi 
to making barbecued meat balls——pre 


balls and then the 


steps 
paring the meat 
1uce 
Meat balls are made by 
Ground beef, 24 lb.; bread crumbs 
soft), 3}? Ib. non-fat milk 
lb.; well-beaten whole eggs, 2} Ib 
(diced), } lb; green peppel 
chopped), | Ib.; salt, 24 0z.; pepper 
monosodium 


mixing 
solids, 3 
onions 


ground ), } OF ind 
glutamate, 44 07 
l’orm meat mixture into balls with 
No. 24 ice cream scoop, put balls in 
hallow pans, bake | hr. at 325 | 
Now to make the sauce 
Sliced lemons, 
(chopped), 3 lb.: chili 
powder, 14 0oz.; celery seed, 3 0z.; 
brown sugar, 18 oz.; Worcestershir 
| water, | gal. and | pt 


Thoroughly mix 


lb.: onions 


1uce, 2 07.5 
itsup, 1 gal.; and tabasco sauce, 4 07 
Pour sauce over meat balls and bak 
additional 20 min. at 325 F., basting 


occasionally 


More on Pumping Problem 


Re delicate pumping problem that 
appeared in FOOD ENGINEERING 
(Aug. '55, p. 169) 
mitted the question might be inter- 
ested in looking into the 
of using a Moyno pump, manufac 
tured by Robbins & Myers, In Be 
cause this pump has no valves, vanes, 
or other create churning 
ind turbulence, it handl 
food materials without mushing them 
It is being successfully employed to 
pump such hard-to-handle items as 
ovsters. fruits, potato salad 
mem The Editor: 


Person who sub 


possibility 


device to 


can many 


ind chow 
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Enriching Pre-Cooked Rice 
Question Wi re idving the 


possibility of producing a pre-cooke 
rice. Is ther of forti 


such a vitamins 


} 
ii Way\ 


with 


1 prac ar 


fving pr duct 


Answ re-cooking re thre 


1 
nnount olublie vitam 


it 
rice it | to add a uthcient 
occurin 


quantity naturalls 


] 
vitamin the ongimal nutty 


tive valu Llov ver, mecorpol on of 


water-soluble vitamins in a uniform 
manner in or on a product of irate 


particle like rice dot pre ent 1 phi 
roble 1h 
that you intend to ¢ 


product 


| Litre 
the pre cooked 
some sort of tunnel dryer using a tray 
elling belt. If so, the product, as dis 
charged from the dryer 
will be of 


possibly itt 


presumably 


reasonably constant and 





O.—Is there such a product as ba 
nana jam? If so, how can we make it? 


A.—We haven't known of such jam 
being retailed. However, it has been 
sold in bulk for the bakery trade. 

l'o make it, cook to 230 deg. I 
50 Ib. of sugar, 24 
cream of tartar 


gal. of water, and 


Then add 


3 oz. of 


3 gal. of lemon juice and 50 Ib. of 
banana pulp (ripe), Boil to 224 deg 


rmined moisture content. hur 
thermore, depth of the rice piled on 
the drver belt at thi point will al 
be fairly uniform We would, ther 
fore consider that thi 

uitable place to add th 
plementary vitamin 

Since 
with re 
olubl 
ou might make up a carefully 
lated olution of these 
ind add it, in controlled amount, t 
the dried rice Naturally, you will not 
ny mor thay 

considering that the pl 

uct has just been dried lor carefu 
control and uniformut 
distribution throughout the ma the 
olution could bi raved through 
battery of 
{ pe nozzle 
head 
By inal 


Vout pete 


pre-det 


you are 
toration of 


vitamins lost in 


primarily cot 
original 
processing 
formu 


water vitamin 


l 
idd moisture 


HAND 


termine the 
that it 
pound of dried ric 
have to 


hion 


iin 


Then 
uitable 


work out 


olution 


tudy the spray-nozzle catalogs in s« 


cting this key portion of the enrich 


187 





= egy 


ee “_ 
a dry solution- 
to a wet probiem 


A large-volume user of water had a “wet plant problem.” The solution 
is pictured above. Here you see two Deming Vertical Sump Pumps each 
with a 10 HP motor. Each pump has a rated capacity of 500 GPM with 
a 50-foot head. Unwanted water from all areas of the plant drains into 
a pit. When water in the pit rises to a predetermined level, one of the 
Deming Sump Pumps goes into action automatically. Or, if required, 
both pumps can be used simultaneously. If you have a “wet plant 


problem” there’s a Deming Distributor near you to help you solve it. 


DUPLEX UNITS 


Where conditions require two 
pumps to operate separately, in 
sequence, or simultaneously, 
Deming Vertical Sump Pumps can 
be furnished as Duplex Units. The 
complete line includes a wide range 
of single and duplex units to meet 
most sump pump requirements. Write 
for illustrated BULLETIN 4600-A. 


THE DEMING COMPANY 


556 BROADWAY « SALEM, OHIO 


AY FPN 


<&— For more data, circle this page number on card at back FOOD 


ing system. The spray patterns, for 
example, must be known under the 
selected pressure head in order to 
work out the proper number and 
spacing of nozzles for complete cover- 
age. The volume delivered by each 
nozzle per unit of time under this 
pressure head must also be known. 
You may well have to do some trial 
and-error calculating before arriving 
at the style, number, and spacing of 
nozzles that will deliver the mnght 
amount of vitamin solution per pound 
of rice without too much water. 

It will help to maintain uniformity 
if you can readily check the flow of 
vitamin solution at will. A variable ori 
fice visible-flow meter, or a recording 
flow meter, in the vitamin solution 
line will facilitate control. Constant 
pressure can, of course, be maintained 
in various ways, of which a constant 
gravity head using an overflow weit 
or pipe is possibly the simplest. 


Trapping Metal Pieces 


Question—One of the products we 
package is a dry granular material that 
is handled through hoppers, bins, and 
chutes, chiefly by gravity flow. Occa 
sionally, we find small metal particles 
in the finished product—usually fine 
pieces of wire from sifter screens or 
cleaning brushes. What can be done 
to protect the product from such con 
tamination? 


Answer—Particles such as you men- 
tion are most likely magnetic, since 
it is common practice to handle prod 
ucts of the sort you have described 
in stee] equipment. We suggest that 
you consider installing suitable mag 
nets just ahead of your packaging 
equipment, Then make a very careful 
study of them to observe what foreign 
matter they trap 

Just what will constitute the best 
type of magnet for your particulat 
conditions may require consultation 
with manufacturers of magnetic pro 
tective devices. ‘Today's permanent 








O.—Can you advise us on how to 
avoid tough skins on syrup-packed, 
canned Damson plums? 

A.—We believe toughening of the 
skins is attributed to calcium salts 
in your blanching water. If this is so, 
then add 0.1-2.0% sodium hexameta- 
phosphate to the syrup. 





magnets retain their strength for a 
great many years and offer the advan 
tage over electromagnets in that there 
is never any interruption in their efh 
ciency through power failure or hu 
man errors in neglecting to turn on 
the current. 

The magnet might take one of ses 
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eral forms. A plate magnet would 
be the simplest. However, it would 
probably be best to construct a sort 
of trap or “hump” in your chute for 
installing such a plate in order to 
make sure of maximum contact with 
the magnet and minimum rubbing 
off of any metal collected. 

Perhaps a better installation would 
be a magnetic grate, composed of 
magnetic bars which can be set di 
rectly into one of your chutes. These 
come in standard sizes and take up 
very little space. 

If your flow includes belt convey 
ing of the product, it is, of course, 
then possible to use a magnetic pulley, 
which will attract the contaminant as 
the powder travels over the pulley 

Then there is the hopper type of 
magnet consisting of an assembly of 
dises, somewhat like a farm disc hat 
row. When this is placed in a hopper, 
the dry materials runs between thi 
discs, and the metal is retained. Of 
the several styles suggested, this would 
appear to be the one most likely to 
prove suitable. 


Repairing Mortar Joints 


Question—We thought our floor 
problems were solved when we put in 
a brick tile floor, but now find that 
the mortar joints have deteriorated 
and must be repaired. Can you tell us 
how to repair these joints? 


Answer—Here’s the procedure rec 
ommended by one of the major manu 
facturers of morta 

First, clean the floor by your normal 
procedures, and then chisel out all 
soft or corroded mortar from the 
ioints. Next, soak the floor and joints 





O.—We’ve run into something un- 
usual: Fried pies from the same batch 
are soggy while others are not. 
Where’s the trouble? 


A.—Seems like it’s in your cooling 
operation. You are probably stacking 
the pies so that moisture from them 
condenses on the crust. 





ibout half an hour with 10% muria 
tic acid, following with thorough wa 
ter flushing. Remove excess water. 
Now prepare your mortar of con 
sistency that can be slushed into the 
joints. With broom or squeegee, work 
mortar back and forth over the joint 
until all crevices have been filled. 
We have heard of using a rotary 
powered floor cleaning machine for 
this step, especially where there is a 
great deal of area to cover, or where 
the repairs must frequently be done. 
Dust dry cement or mortar mix 
over the surface, and work it back and 
forth to absorb excess moisture, di 








DAY JUMBO MIXERS ¢@ee¢ meet 


every requirement for maintaining a thorough blend of chocolate 


products under sanitary conditions at The Nestlé Company, Inc., 
Fulton, N. Y. For instance: seals may be furnished of sanitary con- 
struction requiring no packing, and of such simple design as to 
permit thorough cleaning in a matter of minutes between batches— 
(no more black specks working into product from stuffing boxes). 

Outboard bearings on all models allow plenty of room for 
normal cleaning and maintenance. Special agitators available for 
blending high shortening content products. Heating or cooling 
jackets, dust covers and many other optional features available. 
For complete information write for Bulletin 800. 


‘ounworteo : 62.2. o 


~~ NG 


THE J. H. DAY COMPANY 


4932 BEECH ST., MORWOOD, CINCINNATI 12, OHIO 
Division of Cleveland Autemeati«c Machine Company 


Eastern Canada: Brantford Oven & Rack Co., Lttd., Brantford, Ontario 
Western Canada: British Canadian Importers, Vancouver, British Columbia 
Mexico: 1. de la Pena e Hijos, 5.A., Nazas 45-A, Mexico 5 O.F 
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FOR STRUCTURALLY 
UNITED SOUND 
TTT LOW TEMPERATURE 
eee a atl INSULATION 


United's patented BB (block baked) Corkboard installs easier and stays 
on the job! High strength in relation to light weight permits a sturdy, self 
supporting structure that is simple to erect. United's corkboard is flexible; 
the big straight-edged slabs fit accurately and work as easily as lumber. 
Most important, there is adequate flexibility to conform to minor wall 
irregularities and absorb stresses. You get a tight fit that stays tight 

that prevents creation of moisture-carrying channels which can eventually 
destroy the insulation value of your installation. 

Yes, United BB Corkboard gives you truly time-tested insulation with a 


unique combination of benefits ideal for low temperature service. 


= All cork construction without added fillers or binders 


® Extremely efficient heat insulator that retains initial low K factor 
when properly installed 
§ No capillary attraction for moisture, hence doesn’t rot, swell, 


warp or support bacterial growth 


& Fire retardant; insect, vermin resistant 


» Bonds tightly with cement, paint, hot or cold asphalt 


COMPLETE INSTALLATION SERVICE TOO! 


Your nearby United Cork Companies branch office provides a complete 
corkboard service from product to final installation . . . to meet your 
individual needs. Trained engineers are available for consultation . . . or 
will design every detail of your job. If you desire, our skilled work crews, 
supervised by the same engineers, will erect your installation. Almost half 
a century of service to the refrigeration industry assures the satisfactory 
performance of your BB Corkboard installation . . . today and for years 


to come 


For Complete Information... WRITE 


7) UNITED CORK COMPANIES 


2 CENTRAL AVE., KEARNY, NEW JERSEY 


aoe bas SEE 
\\ OUR CATALOG IN SWEET'S ) Manufacturers and erectors 
of cork insulation for almost a half century 


Engineering ond installation offices, or approved distributors, in key cities — coast to coast 





carding when it becomes wet W ipe 
off surplus mortar with burlap, but 
be careful not to pull out new mortar 

Perform final cleaning after morta 
hardens, and remove any remaining 
mortar stains with 10% muriatic acid 
wash applied to wet floor, and thor 
oughly flush off with water 

he foregoing instructions ipply to 
ordinary repairs for average usage. If 
you have such severe operating condi 
tions that the mortar must be fri 
quently replaced, or if there is a 
chance that deterioration has extended 
to the sub-base beneath the file. then 
we recommend that you consult an 
experienced — floor mitractor about 
icidp oof materials to preserve the lif 
of the floor 


Making Potato Soup 


Question—Do you have a formula 
and directions for processing cream 
ty potato soup in No. I cams? 


Answer—Into a steam-jacketed ket 
tle, add: Diced, 5-min. blanched po- 
tatoes, 264 Ib.; oup stock, 874 Ib.; 
alt, 34 Ib.; butter or margarine, 83 
lb.; and white pepper, 34 oz. 

Slowly boil batch for 10 min., and 
then add a paste made up with 54 Ib 
of wheat flour. Boil an additional 
min., fill into No. 1 cans, exhaust 
min., retort for 35 min. at 250 | 

Soup stock, of course, is prepared 
by slowly simmering (not boiling) in 
1 steam-jacketed kettle for about 10 
hr. 250 Ib. of bony beef in 50 gal. of 
water. The bones of the beef—head 
neck or shin—should be cracked 


New Curd Meter 


Continued from page 95 





and curd, then a slow ipproach to 
the critical temperature as indicated 
by an initial curd reading of 10 

As soon as the reading of 10 wa 
obtained, cold water was to be ap 
plied to the jacket to lower the tem 
perature to that of the cheese, then 
the whey was to be drained, usually 
in 15 min 

hig. 3 demonstrates that, by thi 
method of control, it is possible to 
obtain uniformity of “cook” and curd 
ind to finish with a cheese that will 
show a final meter reading of 6. Crit 
ical temperature for the vats was about 
119 | in average of 4+ deg. lower 
than was formerly used 

lig +t show thre orrect steps t« 
follow in cooking a large vat of cheese 

Phere ccceptiol to the above 
method, however y. 5 shows re 
sults of an experiment with curd con 
taining 6.2% fat I'he critical tem 


perature is increased and, although 
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the final cheese had exactly the same 
firmness as a fat-free curd, it did not 
conform exactly in degree of shrink 
ie. This is also the case if pasteur 
izing temperature of skim milk is too 
high. 

Another exception is the cooking 
from low-heat 
lig. 6 shows how easy such a cheese 
can be undercooked, the feel 
of the curd is different from that of 
ordinary curd 

‘rom previous knowledge of the 
powder it could be predicted that the 
critical temperature of cooking would 
be in the neighborhood of 130 1 
The meter reading gave a tempera 
ture of 134, and the 
out very nicely with 

In some markets a softer cheese is 
preferred and in others a firm of even 
lightly rubbery curd is more accept 
able. In order to establish the meter 
readings at which the whey should 
be drawn, the following suggestions 
are offered 

1. Measure the firmness of finished 
that seems to meet the 


of cheeses powders 


since 


cheese finished 
a reading of 6 


cottage chees« 
market demand 

Add 4 deg. to this value in or 
der to establish the reading at which 
the should be 


whey drawn 


fhe author of the above article 
wishes to express grateful acknowledg 
ment for the cooperation of Dr. Ar 
thur C. Fay, director of research of 


H!. P. Hood & Sons, Boston. 


i’'nd (Resume reading on page 99) 


Sources of Radiation 


Continued from page 108 





reduced by the water, and 
the irradiation delivered might prove 
to be of doubtful intensity 

2. Designing a heterogeneous te- 
actor. With it can be used a coolant 
which, as it passes through the reactor, 
become: 1 short half 
life 


Such a plan, utilizing a liquid so 


would be 


radioactive with 


dium or sodium-potassium amalgam as 
coolant, has been drafted by North 
Aviation Co 

3. Building a water-cooled hetero- 
geneous reactor. ‘here might be dis 
the water a salt, one of 
whose ions have a high cross-section 
for neutron activation to form a gam 
ma emitter witha short half-life 
Manganous salts offer a_ possibility 

4. Constructing a homogeneous re- 
actor with its fissionable material in 
solution so that the fuel solution may 
be circulated through pipes in a vol- 
ume to be used as the irradiation fa- 
cilitvy. Here, neutron shielding must 
he considered, since about 0.2% of 
liberated as a result of 


American 


olved in 


i] neutrons 
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fission are delayed types with an emi 
sion half-life of 

Such a design is being incorporated 
in the under construction bi 
Gamma Corp., Mansfield, Mass 

5 Devising a homogeneous reactor 
with some of the circulating fluid be 
ing tapped at intervals to permit chem 
ical extraction of very active fission 
products, This procedure would prob 
ably have to be 
1 day to get the greatest amount of 
activity 

6. Developing a water-boiler reactor 
so that the gaseous fission products 
may be piped off and pumped through 
coils or plates in the irradiation area. 
About one-third of the active fission 
products are in gaseous form (xenon 
krypton, and iodine vapors) 10 se 
ifter Since the active 


over 20 se 


reactor 


done several tim 


fission 


topes have half-lives in the 7 to 17 


these gases must be rapidh 
if thes 


sec. range, 


removed from the reactor cor 
are to be of use 
This idea is being incorporated in 
the reactor being built at the Armour 
Research Foundation of Illinois In 
stitute of ‘Technology, Chicago 
Utilizing the N" which is pro 
duced by the (neutron-proton) rea: 
tion of neutrons in the reactor with 
the 0" present in the water coolant. 
The nitrogen half-life of 
tbout 74 se beta 
ticle accompanied by very penetrating 
| back to th 


aqaccays 


form has a 
and emits a pal 
gamimna rays as it 
oxygen form 
Such a source would require rapid 
the nitrogen to the 
facility, method 
the fre ind 
gen j safely 
his particular problem has apparent! 


solved bv 


removal of 
radiation 
\\ he r¢ by 


gas 
and a 

hydrogen OXY 

recombined into water 
reactor ce 


been igners 


What's Ahead 


Further gamma 
available if the active fi 
of reactors can be 
trated into the forms 

A chemical separation plant 1 
being built at Oak Ridge indsit 
should be able to deliver ource 
characteristic 


Ource Tia become 
ion product 
isolated or concen 
desired 


now 


Orne 
of desired within two 
vcears 

In addition 
ibility. that 
itomic needs 
ufficient 


isotope of 


there is alwa thie po 
militar 
satished 
of fi 


transuranu 


onie da Our 
will have 

quantitie 
the 
hen some of the production 


Ab 


ibundant 


he cl 
with 
able 
ments 
used to 
cobalt 


reactors of might be 


produce imounts of 
60 tor 
A project to 
of cobalt 60 in production 
suggested by Ber 
Brookhaven 


ource 
produce megacuri 
mount 
reactors has been 
nard Manowitz of 
tional Laboratory 
End (Resume reading on page 11) 
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THE ONLY -fegroved SANITARY METHOD 
OF APPLYING A U.S.P. LUBRICANT 

TO DAIRY & FOOD 

PROCESSING 

EQUIPMENT 


Wisl Like 


HAY NES-SPRAY 


thould be uted lo lubricade 
SANITARY VALVES 
HOMOGENIZER PISTONS 
RINGS 


° oo) 
7 tes 
> 

. 

. 

~ 

. 

. 

- 
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° SANITARY SEALS & PARTS 
. 

. 

. 

* 

> 

. 

+ 

. 

. 

. 
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SANITARY- 
PURE 
ODORLESS- 
~TASTELESS 
NON-TOXIC 
CONTAINS NO 
ANIMAL OR 
VEGETABLE FATS. 
ABSOLUTELY 
NEUTRAL. 
WILL NOT TURN 
RANCID 
CONTAMINATE OR 
TAINT WHEN IN 
CONTACT WITH 
FOOD PRODUCTS. 





CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for 
All OTHER SANITARY 
MACHINE PARTS 


which ore cleaned daily 


The Haynes Spray eliminates the danger of con 
tamination which is possible by old fashioned 
lubricating methods Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 
PACKED 6-12 oc. CANS PER CARTON SHIPPING WKIGHT ~~ 7 185. 


HAYNES SNAP“T1'TE GASKETS 


Oem Fit” WIDE FLANGE & » 
HUGS STANDARD BFVEL 
SEAT FITTINGS 


‘ J 


im ofvonto tO be J 
wear witd 
Sour vetand ‘ THINGS —— - 
PLOW COST...RE-USABLE Ss 


) LEAK-PREVENTING 


mOLoto 10 
PRECIMOM STAMDAROS 





Chech these 
SNAPTITE 
A duantages 


Tight joints, no leaks, ne shrinkage 
Sanitary, unaffected by heat or fats 
Nen-porovs, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstand sterilization 
Time-saving, easy to assemble 





Self-centering 
No sticking to fittings 
Eliminate line blocks 
Help overcome line vibrations 
Long life, use over end over 


Avatlable tar 1", Dw", 2°, Da" end T° littings. 
Poched 100 te the bos Order throvgh your delry supply hows 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue « Cleveland 15, Ohio 
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NEOPRENE GASKET for Sanitary Fittings 


Useful New Books « 


Government 
Publications 





New AOAC Manual 


Merruops or ANALYSIS Of} 
AcrI 
Idi 


(JP FICIAI 
COFFICIAI 
uLTURAL Cuemisrs (Eighth 
tion) Edited by William Horwitz 
Published by Assn. of Official Agricul 
tural Chemists, P. O. Box 540, Ben 

in’ Franklin Station, Washington 

I). ¢ 19 1008 x 94 


oth. Price: $1 


rue ASSOCIATION O} 


page (4 


distinct 
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ital tech 
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instru 


vill he 
ted in much of the 
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ind egg product 
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contents 
rod 
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coffee and 
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ind bever 
Additional data 


} 
OMOTINE 


ICAO, CNIZYVING 


uval 


rat ind 

lated material has been 
laced by current meth 
d in detail. Most im 
in entirely ne 
method 

w include 


ry iphi 
uch 
ny of a imvlase 


on nutntion i] 


idjunct 10w includes discussions of 
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Safety From Scraps 


Sarervy Devices & Ipras. Book I and 
Il Published by National Safety Coun 
cil, 425 N. Michigan Ave Chicago 
11, 1955. 48 pages (each). 84 x 1] 
in., paper. Price: $1.25 (each book 
Want to make a broken bulb extrac 
tor? Need a switch lockout? These 
clearly illustrated books demonstrate 
how to make thes other 
devi designed to prevent and con 
trol accident 
Plant manage 
useful ideas in the 
them requiring only 
All ideas are tested 


ict i] 


and many 


will find dozens of 
book 


Clap 


most of 
material 


ind have proven 


Plant Maintenance Report 


PLANT MAINTENANCI 
1955. Published 
341 Madison 

1955. 218 


Price: $7.50 


pro eeding of the 
held at the Plant 


ind Engineering Show 


l ECHNIOUES O1 
AND LE-NGINEERIN( 
by Clapp & Poliak, Inc 

Ave., Ne York City 17 


pages 1 xy 1] in., cloth 


\ report of th 
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FE REPRINTS AVAILABLE 


Listed below are ape cial sections 


flowsheet book 


and articles from past issues of 


Foon Encineenine which are available in reprint form, Sinzle-copy prices are listed 


For orders of 20 or more, there is a 25% 


the corresponding numbers on the Reader 


You will be billed when your order is filled 


1. Meat Special 


2. Dairy 


3. Ingredient Special 


ler , } 
‘ i ‘ ‘ 


discount 


6. Book of Flowsheets 


7. Preventive Maintenance 


You order the reprints by circling 


Service Coupon, inside the back cover. 


1. Packaging Special 
x artich f practical va 
Revampin Packaging 
To Avoid Damage in & 
ndline Frozen Foods 
° Va kets ‘ , Automattle 
Line, (6) Paper \ Gi 


5. Canning Special 


I ht iT le on 


$2.00 
Mew cope of 1949 edition till avall 
ntains 130 process charts cover 
of food manufacturin 

rccompantied 
the pre 


Ce RSECR 


$0.50 
th nformatior 

ts reduce 
thr ig} 





FOOD 


ENGINEERING, 


work a complete and up-to-date 
guide to problems of plant mainte 
nance and engineering. Highlight i 
the text of over 1,000 questions pre 
ented to 56 experts at the conference, 
the answers to which offer practical 
and workable advice. 

I'wenty-three papers are included 
in their entirety, as well as the ques 
tions which followed. Sixteen round 
table discussions are summarized. The 
food industry is one of five topics 
which drew special attention 


Electrical Circuits Guide 


E_ecrro-Trecuno.ocy By M. G. Say. 
Published by the Philosophical Li 
brary, Inc., 15 E. 40th St., New York 
City 16. 1955. 167 pages. 54x83 in., 
cloth. Price: $6 


I'he book offers basic theory and 
circuit calculations for electrical engi 
nec 

First part deals with conduction, 
ind electric and magnetic field effects, 
long with glossary. Second part 
the handling of circuit prob 
Both two-terminal and four 
terminal cases are dealt with, along 
with unbalanced and balanced three 
phase circuits. 

A collection of network theorems is 
of great interest to those who have to 
out electrical qualities in all 
of circuits and networks 


COVCI 


lems 


work 


typ 


Pests vs. Public Health 


Heatran Aspects or Pest Conrror 
Published by School of Public Health, 
University of Michigan, Ann Arbor, 
Mich. 1955. 49 pages. 84 x 11 in., 
paper. Price: $2 

\ collection of manuscripts pre 
sented at the Inservice Training Cours« 
for Pest Control Operators, the book 
is of particular interest to plant sami- 
tanans 

It covers a 
from habits of insects and rodents to 
oils in chemical insecticides. All are 
standpoint of 
relationship to 


wide range of subjects 


approached trom the 
health and _ its 
yntrol 


public 


pest « 


Tips on Process Savings 


Process ENGINEERING Economics By 
Herbert FE. Schwever. Published by 
McGraw-Hill Book Co., 330 W. 42nd 
St.. New York City 36. 1955. 409 


pages of x 9} in... cloth Price: $7.50. 


\ source of ideas for savings in de 
ign and operation, this book can serve 
is a ready reference for the food engi 

neer. Simply written and covering all 


of the processing industries, in 


major | 
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BECAUSE they are unmatched for fidelity of 


flavor, uniformity, economy and convenience 


of handling. 




















AS A RESULT « these outstanding advan- 


tages, FRITZSCHE’S OLEORESINS are being used 
more and more by the manufacturers of PRE- 
PARED MEAT PRODUCTS, PICKLES, BEVERAGES, 
CATSUP and CONDIMENTS, SOUPS and SOLUBLI 


SEASONINGS. 


FRITZSCHE’S OLEORESINS are extrac- 


tives of carefully selected natural spices. They 
contain both the volatile and non-Volatile fla- 
voring ingredients of the dry spice and, there- 
fore, produce very complete, finely balanced 
spicing flavors in highly concentrated, easy-to- 
handle form. They are always ready for imme- 
diate use and last indefinitely without hazard of 
flavor loss or deterioration. Write for detailed 
list of Spice Oleoresins available, prices and 


other literature 


SPICE OLEORESINS AVAILABLE 


CAPSICUM NF MACE 
CAPSICUM NF HIGH PUNGENCY PAPRIKA 


CELERY FIVEFOLD PARSLEY SEED 





CUBEB NF BLACK PEPPER DECOLORIZED 
GINGER NF ACETONE EXTRACTION PIMENTA BERRIES 
GINGER NF ALCOHOLIC EXTRACTION SAGE 


GINGER NF ALCOHOLIC EXTRACTION JAMAICA. TURMERIC 


Top: Grinding Room where spices of selected t Kn 1 T Z 4 c pias f 
grades ore reduced to proper particle size for a 
extraction, ; f f ; f 9, 

- a Mac, 





Bottom: Oleoresins are extracted under watch 
ful supervision in this 3-unit, 8000 Ib. extractor 


at our Clifton Factory. BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusett 
Cleveland, Oln U Angele slifornia Vhiladel phia, Penn me San Francisco, California 


d * Mex } FACTORY. Clifton, t 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N.Y. 
», hina ( ncinnats 


Ob 
St. Lows, M uri, “Toronte, Canada ane 
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Crucible 


Three blade mutator shaft for Vogt Continuous Freezer 


A Vogt Continuous Freezers at Country 


Club Ice Cream Co., Paterson, N. J 


How Stainless meets design requirements 
for intricate freezer parts 


Resistance to the corrosive attack of strong clean 


ing solutions and freedom from product con 


tamination are 


of stainless steel 
blades must be of the right hardness to take and 
hold a keen edge 

In their search for a material possessing both 
of these properties, the Cherry-Burrell Corpora 
tion, manufacturers of these continuous ice cream 
freezers, tried Crucible stainless steel, type 410 
This straight-chromium grade has proved to be 
the most satisfactory material for this use. For 
410 type stainless not only fights corrosion satis 
factorily, but never harms the flavor or quality 
of the delicate dairy products it touches. And 
its high hardness and toughness mean that the 





but part of the reason why the 
scraper blades in these Vogt Freezers are made 
Besides this requirement, the 


scraper blades hold a sharp edge longer and re 
quire less frequent sharpening 

The rest of the freezer is made of stainless steel, 
too . and 
its attractive, bright finish makes a good impres 
sion on plant visitors 

Whether your product is ice cream, frozen fruit 
juice, meat, or any food — there’s a grade of 
Crucible stainless steel that’s just right for your 
equipment. Ask your Crucible representative for 
full details. And, if you’d like to have compli 
mentary copies of the handbooks on the uses of 
stainless in your specific field, find the ones you 
want in the Crucible Publication Catalog. To get 
it, just write Crucible Steel Company of America, 
The Oliver Building, Mellon Square, Pittsburgh 
22, Pa. 


because stainless is so easy to clean. . 


CR U C | a LE first name in special purpose steels 
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cluding food the work details the 
prac tical use of cost data in evaluating 
the economic feasability of processes 
A combination of theory and practice 
underlies the discussion. 

Featured in the text is a condensa 
tion of principles not included in am 
other separate volume, and up-to-date 
material from current books. New 
material on economic balance foi 
chemical reactions is included. 


Tech-Spelling Guide 


PecunicaL Specter Compiled by 
Gessner G. Hawley and Alice W 
Hawley. Published by Reinhold Pub 
lishing Corp., 430 Park Ave., New 
York City 22, 1955. 146 pages. 54 x 
74 in., cloth. Price: $2.95. 


Of particular value to members of 


the food industry concerned with tech 
nical reports and correspondence, th 
book lists over 8,000 words in the 
chemical, engineering, metallurgical, 
electronic, medical, and physical fields 
The handy manual is a quick, con 
venient guide to technical spelling. 


Booklets & Reports 


Accipenr Facrs. Published by Na 
tional Safety Council, Chicago 11. 96 
pages, paper. Price: $.75. 1955 edition 
deals with statistics and facts on all 
tvpes of accidents. 


Meruops, KourpMENT, AND FACILI 
ries FOR RECEIVING, RIPENING, AND 
PackinG Bananas. (Marketing Report 
No. 92) Published by USDA, Wash 
ington, D. C, 127 pages, paper. Price: 
$.65. Illustrated manual 


Meretinc Propuction’s MANPOWER 
Nereps. (No. 219 in Manufacturing 
Series) Published by American Man 
agement Assn., New York City 36. 39 
pages, paper. Price: $1.75 ($1.25 to 
members). Manhour utilization and 


management development 


MANUFACTURER AND Djsrripuror 
Branps. (Bulletin No. 80) Published 
by University of Illinois, Urbana, II] 
103 pages, paper. Price: $1. Brand 
policies and problems, price and qual 
ity comparisons, and consumer study 


CuRRENT PRACTICE IN THE Devetor 
MENT OF MANAGEMENT PERSONNE! 
Research Report No. 26). Published 
by American Management Assn., New 
York City 36. 35 pages, paper, Price 
+1.75 ($1.25 to members Preparing 
taff for management responsibilitic 


Unrrep Svarves GOVERNMENT ORGAN 
IZATION Manuar. Published by Gov 
ernment Printing Office, Washington 
25, D. C. Paper. Price: $1. Guide to 
iuthority, organization, and function 


| 
| 
| 





With NIAGARA METERS 


\ They're 
Controlling 


“aS 


> 


YOU CAN 
‘| DO IT TOO! 


Imagine the time and guesswork you 
can save by measuring liquid volumes 
automatically. Just set the hand of the 
NIAGARA Electri-Contact METER at 
the volume desired and turn on the 
flow of liquid. 


SET IT — FORGET IT 
It will turn off automatically. NIAG- 
ARA METERS enable your men to 
handle more work. 

Practically every type of industry is 
using and acclaiming the accuracy of 
NIAGARA METERS. They precisely 
measure liquid volumes from one to 
one thousand gallons a minute! 
There’s a NIAGARA METER for 
nearly every type of liquid including 
most chemicals. Investigate the advan- 


tages of NIAGARA METERS. 


Write today for full details. 


BUFFALO METER CO. 


2910 MAIN STREET ° BUFFALO, NEW YORK 
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Mail Coupon Below for Test Kit—judge _ ing or lowering it 
for yourself! Join the scores of forn rs whe 


late ry temperature 


‘ 
have eady discovered est lor tl votency of these t fine pt 


After you take the taste test, you'll want to 

add Monsanto Ethavan or Vanillin to your next 

formulation o pecil them to your flavor up 

! | I ! ! | 1 depend on an adequate supply 

rich full-bodied fla I t COCO 1LteT oating it a low ric because Monsanto makes 

Economical! Easy to use! Monsanto lis ll the raw rials required for their manu- 
ind Ethava ipplied in] 


D 
ANTO CHEMICAL COMPAN 
R.~T,-8 | 1™M 





MONSANTO 


in 


Serving Industry... Which Serves Mankind 
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KEEPING UP WITH THE FIELD 





© Economic Trends 


Labor 


DevelopmentsTechnicol News 


Washington Highlights 





Finds Rayed-Food Tell-Tale 


Sterilizing point for thousands of 
batches of radiated food can now bi 
judged accurately at a cost of 
one cent 

Dr. E. J. Henley, Columbia U., de 
veloped the money-saving idea by dis 
covering that ordinary blue cellophan« 


only 


changes color when ¢ Xpose d to gamma 
rays. The bigger the dose, the 
the color fades 

Processing can 
when dime-sized 
tached to cans and package 
pre-calculated shade 

Dr. Henley says 20,000 of the minia 
ture dosimeters cut from a 
penny’s worth of cellophane 


More 


thus b« 
pieces of 


stopped 
film, at 
, Tea h | 


Can be 


New Low-Cost Fish Press 


A new spiral, fish meal press, dé 
veloped by Norwegian engineers, ha 
many advantages over present screw 
type units, reports Fish & Wildlife 
Service. 

In fact, this latest press takes only 
4 the space of conventional machines 
and costs up to $6,300 less. And, be 
cause it squeezes out more oil, 1 
sultant fish meal has higher quality, 
Says | & W a 

Machine is made by A/S Myren 
Verksted, Olso, in two models that 
rate at 300 and 100 tons per 24 hi 


Mesh Cuts Sugar Spray 


A new device keeps boiling sugar 
solution from spraying out of the 
evaporator into condenser water 
(which results in lower yields) at 
Hawaiian Commercial & Sugar Co., 
Maui, Hawaii 

The invention, developed by Hono 
lulu Iron Works Co., consists of a 
stainless steel mesh, sandwiched be 
tween frames. Unit installs in 
evaporator and is self-cleaned by con 


steel 


densed vapors from rising steam 


U-V Sterilizing of Water 


Contaminated water can now hb 
practically and economically sterilized 
by ultraviolet radiations of bactericidal 
lamps, reports Dr. R. Nagy, of West 
inghouse’s lamp division 

Average raw water may be made 
potable, he said, at up to 750 gal. an 


hour in treatment with a 40w. unit 
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Bakers Meet Problems ‘Head On’ 
At Big Progress Convention 


“The New Ho 
rizons”’ In} process 
ing and equip 
ment were graph 
ically 
OVC! 


drawn for 
13,000 visi 
tors at the 
Baking 
tion oan 
City 
Ihe 

ponsored jointly 
by American Bak 
ers Assn. and Bak- 
ery Equipment Manufacturers Assn 
ABA 


who 


recent 
bh xposi 


Atlantic 


show Wa 
E. E. Kelley, Jr. 


Prexy sets theme 


Convention theme was set by 
president | | Kelley, Jr., 
tressed importance of problems still 
to be solved 
trade practice 
education 

On the later 
must sell 
combat 
quacks and food faddists 


such as labor costs, fair 


and general nutrition 


he declared that bakers 
food-value story to 
spread by 


their 
misinformation 


Here are other highlights that 
pointed up the forw ird thinking 
Sanitation: “Strides ar 
in setting up a tandard code for sam 
ind installa 


being made 


tary design, construction 
baking equipment, 
National Biscuit Co 


Sanitary Standards 


stated 
ind 
( om 


tion oft 
J. L.. Barron 
harman 
nittes 
mixing, fcr 


Research: “Contimuou 


ments, freezing, and gamma radiation 


vill 


os 
DAKCI 


oon be common words to all 
because of recent technical 
progr hailed Martin Eisenstaedt 
American Stores Co., and president 
American Society of Bakery I.ngineer 
L.. .. Caster, chairman, American In 
titute of Baking, detailed bacteriologi 
( il rescal hh ind baked goods freezing 
that wall undertaken 
by his Institut 

Cost Control: “Close budgeting and 
production 


studi ‘ oon be 


empha l on mcr ised 


volume at lower prices are answers to 


Turn Page) 


Lofty Rice Storage-Mill Opens Doors 


ted at the new $2 
West Sa 
bags of paddy rice per hour. 
future production of 600-650 bags per hr 
dryer and storage Among new 
truck scale and dump that 
handle all hulls and bran 


Francisco, Calif 


Proce ssing has sta: 


Rice Growers Coop. in ramento, 


pins pieces 


Designer 


1955 


00.000 mill 
Calif 
But, equipment 
\ lola 

of handling 
discharges rice into a large ree 


and builder wa 


Farmers’ 
pre i ipacity of SOO 


lems are de 


dryer ind al y ) ot 
Plant has a 
ind powe! igned for a 


held in 42 


4)-ton 


116.000 bag can be 
equipment u ed here is a 
eiving pit Aur 
MacDonald beng 


conveyor 


ineering (.o., San 





FDA Reverses Pesticide Decision, 
Miller-Act Group Advised Switch 


bDA ha Hoy reversed it caries 


ot the 


| ppm 


muticide 
toler 
{ rOop 


hon ! H1OW i rccom 


nendation to tins ettc ) man 


( iso! eToOU 


; ly 


p headed 


Harry S. N 


Hive! 


uch 


tt to Db 


under 
ticice 
ding test howed that 

> UUU 


Aramut 


ppm, i el. and to a lesser 


tumor <a 
extent, at 
| ) ppm Some rats fed 500 ppm 
animal 
it these 


injur 


Wiyul ind One 
Oni Dos fed 
ome liver 


No. data 


than 


were pre 


ented for UU ppm 


recalled _ that 
oncentrations of 
symp 


Thi committe 
though 200 
DDI 
tom 
keted 

ppm 

Thus, it recommended that U. S 
Rubber Co, (makers of Aramite) “Be 
idvised to secure acceptable data’ on 
Aramut 
it levels between 0 and 500 ppm. And 
that the whole problem should be r 
viewed again in 1957 when such data 


ppm. « 
certain cancc! 
allowed in mat 


levels up to 


produce 
that product 1s 


commodities at 


toxicity and carcinogenicity 


ire available 


I'he committee does not wish to 


the impression,” the report 
emphasizes, “That their recommenda 
tion in this case creates a precedent 
experimentation. It 


manufac 


leave 


for imadequate 


therefore recommends to 


tested 
con 


turers that these substances be 
enough range of 


of marketing 


over a wid 
advance 
positively the 


injury 


centration i 
feeding 
can bi 


to determine 
levels at 
found.” 

As far 
manufacturers ar 
following is the most important part 
of the committee’s statement 

(‘he Committee (barring a chang 


which no 


as food men and _ pesticide 
concerned, the 


in present cancer theories ) believes it 
logical to use the same standards of 
safety for weak carcinogens (like 
DDT, Methoxychlor, and Aramite 

is with other chemicals not shown to 
produce such effects—i.e., the princi 


ple of ‘demonstrated injury’ as a 


criterion of toxic levels.” 

On this basis, comparison of data 
for unproven substances with that of 
known materials is acceptable as a 
reasonable assurance of safety. Con 
centrations below which no injury is 
secn are, by analogy, safe levels. 





Baker's Convention (Cont'd) 


costs,” said 


Baker ot Ameri 


material 
Qualit 


nsing labor and 

John ‘Thie 

ca Corp Jin 
Distribution: ‘| 

hould 


ai tributing 


ibor and manage 
it together to try to cut 
bottlenecks and promote 
understanding of their 
nd David Kaplan pre ident 
Distribution Foundation 

Safety Accidents don't happen 

they are caused igucd R. A, Wise 
man, Liberty Mutual Ins. Co. in 
icccnting better 
baker 


cut accident freque nc 


ment 


public prob 


lem 


COMOTIN 


need for selection 


md trang of personnel to 


Labor: Concern for the ever-shorten 


was expressed by many 


E: 


Delivers Hot Meals 


Vending of prehe 


with unit developed by Hl. J Hei 7 
and Mills Industries, In Machine holds 
144 portion-size cans in ix 
Menus can be rotated 
14 lunches and 13 
is delivered piping hot in « 


ited meals is no 


varietle 
tion otf 
Food 


riginal container 


irom a ele 


he avy mOrui ps 
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panel members in discussing 5-day, 
6-day, and swing-shift problems. ‘The 
necessity of hiring a swing-shift worker 
may well spell the difference between 
profit and loss,” said ‘I’. C, Weltmer, 
Columbia Baking Co, 
However, a 5-day work week for 
ill bakeries would eliminate the swing 
hift—if consumers would accept the 
declared Karl 
Bakery, 


extra ‘drop-out’ day,” 
Koepplinger, Koepplinger’s 
Irie 

Quality: Need for 
practices to up pie quality was pin 
pointed by Earl C. Johnson, Wagner 
Baking Corp., “People 
vould buy more could 
guarantee their freshness 

Product Development: ‘Possibilities 
in the field of frozen cakes are tre 
mendous,”” reported Herman Dressel, 
Dressel Bakenes, in reviewing present 
tudies in the new field. Dr. W. M 
Urbain, Swift & Co., revealed latest 
developments in radiation sterilization 
is ther 


better dating 


who | said, 
pics if we 


ipplic ra to baking 


Meat Plants Safer 


During the last year, the accident 
frequency rate dropped to 12.3 per 
million man-hours among 200 meat 
slaughtering and processing plants 
participating in AMI’s Satety Award 
Program. ‘The old rate was 12.4 

lhe Institute's committec 
working on a 
manufactur 


will further 


safety 
presently revised 
ifets 


ing, It is 


code for Sausage 


believed this 
lowe! mushaps 

Active interest in 
management 1s cited by 


of first importance 


safety by 
the 
in AaCCI 


top 
com 
mittee as 
dent prevention 
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Win Sanitation Awards 


Three food sanitarians have been 
cited for service to their communities 
at a recent annual meeting of the In 
ternational Assn. of Milk & Food 
Sanitarians in Augusta, Ga. 

B. G. Tennant, Chief Sanitarian, 
Escambia County Health Dept., 
Pensacola, Fla., won top prize, the 
Sanitarian’s Award. Also honored, 
were Dr. R. G. Ross, Chief Milk 
Sanitarian, City-County Health Dept., 
lulsa, Okla., and A. W. Fuchs, In 
ternational Admin., 
Jamaica, who both got Citations. 


( ooperation 


Unique ‘Pre-Pack’ Meats, 
Six New Pies Revealed 


Boned and frozen meats are now 
being test-marketed in three cities, an 
nounces Swift & Co. Unique move ts 
said to open up broad possibilities for 
the meat-packing branch ; 
Ihe prepackaged items cover 15 
basic” beef, pork, and lamb products, 
ranging from and steaks to 
chops and stews, Consumers eat what 
they buy, says the company, because 
all bone and excess fat have been re 
moved. Further, roasts and steaks are 
panel-tested to assure uniform tendet 


roasts 


Hess 

Meats are foil-wrapped and color 
photos picture contents. Cooking in 
structions and weights are printed on 
Wrapper 

At the same time, Swift announces 
marketing of six new frozen 
Beef, pork, chicken, veal, turkey, and 
lamb. 

Soon to come, are frozen stuffed 
turkey, fried chicken, and giblet gravy 


pies 
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Weighs Rolling Trucks — ee Yo. oe an | 
they can now weigh your truch ELIMINATE “DRY AIR’ PROBLEMS 4 


lectronically—as they proceed down 


the highway. In short, the vehicles 4 WITH LOW-COST 


needn't be stopped to do it 


Present experimental units of new Y CON k ROL 3 
cales are located on U.S. 1 near 
Woodbridge, Va. ‘Ther onsist of all 


iTrow, fre platform ct in the s 4 e & ae ‘aE al ee 


face of regular highway lan 
Reduce spoilage and dehydra 
tion impreve storage and 
acking conditions . .. with 
: PE £ packing 
il ay \l Grav W e 7 automatic } emidification! 
) Ideal for sma 
fn 11C¢ ig Ne Ke ord i} areas ; evaporates B h n Unit 
pti \ iluabl information Ol f up to 3 gph with a nso 


highway tonnag ind frequen i) % hp motor 


dilletont axei Youds~all without io Humidifiers 


terrupting normal trafic flow, Only TYPE BA ™ oS eee tee tee rr 


one man 1s required to opel ite the For large areas ; @ No floor space units suspend 
water or steam from ceiling 
equipment units with @ Economical operation— as little 
as $10 per unit per yeat 
@ Automatic control ingle or 
multiple installation 


Hors dOeuvres een UR | a th 


choice of unl 


they automatically measure we 


betwe 


capacity to 30 gph 


Centrifugal r } 
humidifier ’ FREE! Get full details on entire 
> When the flood made water undrink cpenceates me te 7, line in Catalog F-5 
able in Waterbury, Conn., the local Coca 8 gph with 4 
Cola company gave away more than 6,000 hp motor. 
bottles of water purified in its plant. Fach 


bottle was a pause that refreshed good ’ 3 
public relations. 


Pit i ippropriat that answer 0 1 C @) M P A N Y 
tions on food and cooking won the $64,01 WINSITON- SALEM, WN. € 
'V jackpot. He who doesn’t eat can’t use AIR CONDITIONING e HUMIDIFICATION 


money 


do they get the situation in hand quickly 
so they can eat? 


> But the fact that a Marine captain knows a e h 9 
so much about food raises an interesting j 
question: Are the Marines really tough, or Processing coc Too Q 

ee 


mM | Send for this FREE catalog 
ore food per capita is available almost 


cryvwhere in the world ex ept m Com Cyclone Metal Conveyor Belts are working won 


nist Ca ] \QO report Ss thi p! 


increasing product output. They are flexible—open 
than the yvord 


ders—cutting processing costs, speeding operations 
emains mightier 
meshed—sanitary —immersible in water, oils, chem 
icals—temperature resistant. Cyclone Belts come in 
P With farm income down 31% since several basic styles and in carbon, alloy and stain 
1947, politicians are dreaming up bigger ‘ less steels. There are many mesh and wire sizes 
and better farm-price props. Our officials ® available together with various accessories 

better adopt the Russian picnic-and-ban Batrs hon This big, 32-page catalog will show you the ex 
quet technique to keep our surplus ware tremely wide scope of Cyclone Belts — the most 
houses from bursting my . complete line of wire mesh processing belts now 
available. There are actual pictures of many ap 
Rit take ny] ight companies t uppl plications, See why Cyclone Belts can do your 


, varticuls b so well 
the demand for canned squid. Obviou particular job so 


need a National Fat A Souid Weel PAPAPAYAYR CYCLONE FENCE DEPARTMENT 


AN a wine v 4 UN A 
> Catchup is packaged in roll-up tubes in 
Switzerland. Restaurants here serve it in 
plastic squeeze bottles and pump action 


dispensers. Looks like man may at last win Cyclone Fence, Dept. H-115 
Waukegan, Illinois 


his battle with the contrary condiment. 


a ate P q r (One 


Please send me your big 


Tar Catcog #3. Re charge ot 
> Grass-growing rains brought by hurr 
Conn ind Diane boosted Septem CONVEYOR BELTS 


lh product n 15% } the SPIRAL WOVEN 
milkshed hur mn nn FLAT WIRE « FLEX-GRID 


r +} 


i oO { 


P At a recent supermarket show, there 





were 150 non-food exhibits. Looks like ee ee ee ae ees ee eee ee ee ee ees eee ee es oe 
the old general store is back in a new 


form. UNITED STATES a a ae Be - 
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Do You Need ULTRAFINE GRINDING? | say: sortimer, ct Heed 


FOR UNEXCELLED QUALITY WITH Key t ( » our market i 


CONTROLLED PARTICLE RANGE - led out in one word: Conv 
thes nicn issert ( harl <; Mortimer, 


use a . r3 a h pre ide nt of Ci neral loods Corp 
. ‘i ‘ ~ in 0) hieve f I] | fr tl 5 
SCHUTZ-O’NEILL ay aa BME | “superadditive™. he’ declares, food 
A 4 Be MUI, | ote cancer convenience to mean 


Cxpe 
these eight benefits: Product must be; 


Backed by 62 years experience! (Haas 1) the right form, (2) available at all 
one tine onveniently located, (4) 


ize ' it qu: ty, (5) sur 
ized to ultrafine specifications and ae Oo ee t quantity ; 
yet have controlled particle size ‘ a rounded by the best pac kage, and (6) 
distribution, you'll find proven ug ready for cooking and eating. Cus 
4 ’ T . ‘ew > "9 , _ - ? 
Schutz-O' Neill “Superfine” Pul tomers also demand a proper s¢ 
verizers best for the job vital; by major cocoa powder, sugar, spice and . hich nd (8 
CTl Vill Of ; \ 

Many products that are heat pharmaceutical manufacturers; for emulsifier | '©CUOM rom which To Choose, a 
sensitive can be pulverized safely gums, resin, plastic and seaweed extract pow combination product that naturally 
too, because the grinding prin ders—wherever unexcelled quality grinding tic together 
ciple of impact with air attrition Is required Offered in 6 sizes ranging from Mortimer stresses importance of ini 
keeps product temperatures down 71% to 125 HP with grinding chambers 12 
and helps control humidity. to 28” in diameter 

Versatility of the Superfine — FREE TEST GRIND OF YOUR PRODUCT | cr end 
> P ‘ » > ‘ , r 
I oy rizers make ml them adap in our teat lab! Tell us your milling requirement Further produc tion, marke ting, and 
table to the complete range of fineness, uniformity, increased output, lower cost distribution cannot be separated, he 
grinding from coarse to ultrafine send us a sample of the stock you want to pulver tat t} ow intertwined 
4 AL ‘ i \ 
Schutz-O’ Neill Superfine Pulver ize, state fineness and capacity desired. You'll re at nM : are now Im 
izers are used in the paint in ceive back your processed product plus our En by one common motive keeping mer 
dustry where ultrafine pigments gineering Test Report—there’s no obligation 
with close particle size range are Send for literature on 

Schutz-O' Neill Pulverizers 


St Tastsnes | Prescott Award Deadline 


, - 
91893 ‘Z| ‘inal date for entries for the an 


309 Portland Avenue © Minneapolis 15, Minnesota — nual Samuel Cate Prescott Award 
— . — — _ . —__—_— - has been set as De 1, 1955 


Istablished by the Northeast Sec 
tion of the Institute of Food Tech 
nologists to honor Dr. Prescott, the 
iward aims to stimulate interest of 


If your product must be pulver 


tial product planning from the con 
rather than production 


chandise on the mov 














{ 
Na 


young peopl in food technology. It 
carries a prize of $100 for the best 
vritten account of a research project, 
preferably, but not necessarily, a proj 


U n iversal t conducted by the author 


Drum Truck A _ USDA Teams Win Prizes 
‘ | For Process Advances 





Handling drums or barrels the COLSON 
Other time 


Universal Drum Truck lets one man ; . Superior Service Awards have been 
and labor-saving presented by USDA to two scientific 


COLSON teams at the Eastern Utilization Re 
Materials-Handling earch Branch laboratory (Philadel 


do the work of two. Any size 
container may be locked between 
the adjustable climb hook and 
pick-up tips. COLSON’S lever- 


age lift prevents strain. Even 


equipment includes phia ind to four groups at the 

hand trucks, platform Western Utilization Branch (Albany, 
trucks, Lift-Jack systems, Calif 

- and wheels and casters for l;astern teams received awards fot 

the 10” steel disc wheels wccomplishments in the field of fruit 


- every industrial application, 
with cushion y PE essence md dairy wast The west 


heavy loads move easily on 


rubber tires. . mers were honored for research in 
dehydrated potato dried egg solids 
ielly, and beet sugar technology 





lhe Philadelphia group headed by 

R ] kew developed i =XCCOTLOTTIN 

Write for proce for recovery of volatile fruit 

Free Catalog flave ters—in the preserve industry 

on COLSON l'o the second team, captained by 

Materials-Handling Dr. Sam R. Hoover, went honors for 

Equipment research which led to development of 

inexpensive plants for treatment of 
milk processing wastes 
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The Coast group led by H. § 
Olcott was cited for devising improved 
equipment and processing that mak 
manufacture of dehydrated mashed 
potatoes possible. 

Further, Hans Lineweaver and an 
associate discovered the  principlk 
cause of deterioration in yolk and 
whole egg powders, And a group led 
by L. H. Walker was recognized for 
developing a commercial process that 
converts cull strawberries to a frozen 
concentrate for jelly. Finally, H. § 
Owens and his colleagues were hailed 
for identifying non-sugar components 
in sugar beets 


Honored for A-Test Aid 


National Assn. of Frozen Food 
Packers and two frozen-food scientists 
have received public service awards 
for their contributions to national de 
fense at this year’s A-bomb food tests 

Presentations were made by Val 
Peterson, Federal Civil Defense Ad 
muinistrator 

NAFFP’s award was received by 
G. L. Mentley, president. ‘The indi 
vidual honors went to H. P. Schmitt, 
the Association’s research director, 
who acied as project officer during the 
tests, and to K. G. Dykstra, manager 
of Birds Eye laboratories, who served 
as project consultant 


Fewer Locker Plants 
But More Business 


In spite of a decline in their total 
number, frozen food locke: plant 
have shown a gain in volume of food 
processed and number of customer 
served during the past 5 yr., says the 
Farmer Cooperative Service, USDA 

Latest figures show 10,553 plants as 
against 11,608 in the peak year of 
1951. However, number of families 
served has risen in this period from 
4,300,000 to 5,100,000—an 800.000 
family increase. 

Processing volume has jumped to 
1 400,000,000 Ib.—a_ sizable up of 
200,000,000 Ib 


Safety Kits Offered 


or use in connection with the 
President’s Safe Driving Da 
December |]—The National Safet 
Council is making available promo 
tion kits containing posters, sticker 
displays, and buttons 

Particularly, companies with truck 
fleets can spread the safety theme by 
means of dash stickers and bumper 
strips. 

The Council should be addressed 
at 425 N. Michigan Av Chicago 
for facts on the material 





Automated 


iquid handli 
liquid handling 

Recording printer mounts on 
depends on meters meter, Prints quantity dis- 


pensed or received 
SPECIFY THE 
INDUSTRY- 
PROVED 


{ BOWSER 


2 ; 
ze \ a 
\\ xacto | 
% \ Delivers predetermined 
Widest selection quantities up to 10,000 gal- 
of models for lons, then shuts off 
every plant... 





Choose from the world’s leading, most 
widely used line. XACTO meters are easily 
adapted with choice of dials and controls 
for changing needs to speed liquid han 
dling operations and provide accurate 
accounting. 


A repeating control for de 


GET ALL THE DATA YOU NEED NOW ff livery of predetermined 


quantities. Automatic 


coe RED Bene or less recording printer 





IDEAL FOR HANDLING 
FRAGILE FOOD PRODUCTS 


Manufactured to meet your 

exact requirements 

Completely flexible .. . for Highly sanitary ... all 
almost any length of hori- portions that come in 
zontal or vertical travel... contact with the prod- 
and will discharge products uct are stainless steel. 


= : Also available in gal- 
Itipl ts. 
at one or multiple points vould aint Sande 


rolled steel. 


Manufacturers of 


[) Vibra Flex Con- 
veyor 


Vibra Flex Feeder 
Bucket Elevators 


[| Vibra Flex Grading 
Tables 
Request Nut Shelling 


Bulletins Equipment 


YER MACHINE CO. 


“Designers and Manufacturers of 
Conveying and Processing Machinery” 


3528 FREDERICKSBURG ROAD @ SAN ANTONIO, TEXAS @ PErshing 4-5151 
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YOUR GUIDE ro What's the Latest” 


in MODERN FOOD 
PROCESSING EQUIPMENT 


Robins-des juipment will help 
ke ahead o he trend toward 


faster production, steady production, : 
minimum operating and maintenance "Apples and Apple Products 
costs, automation Asparagus © Beets ¢ Corn 
Between the covers of the Robins catalog Dried Beans ® Lima Beans 
you'll find, illustrated and described—with M lodes © Olives 
complete specifications and performance 
= - t tl _ t lern equip Onions ¢ P y. 
ata ie 1Os8t MMoae 1 eqi 
4 " ment available for processing Peppers bd Pickles 
ae the products listed at right. Potatoes (White and Sweet) 
MSS 1985 \ 4G) 
4 | AMMobine HAVE AND CONSULT THE Pumpkin © Relishes 
\4 oe ROBINS CATALOG--WRITE Saverkraut © Shrimp 
y DIRECT FOR YOUR COPY. Spinach © Strawberries 


String Beans © Tomatoes 


AKRobins plus 


many operating and main- 
ANDO COMPANY, INC. tenance supplies of all kinds 
Manufacturers of Food Processing Equipment Sincel855 including rubber goods. , 
713-729 £. Lombard St. @ Baltimore 2, Md. 


ALL 
ALUMINUM 
CONSTRUCTION... 


Simpli fied 














For efficient dust control, let us design your exhaust 
system incorporating the all-aluminum Simon Suction 
Filter Dust Collector! 


Desig mm A truly modern dust collector... it assures high air to 
cloth ratios... long filter cloth life... ease of clean- 
ing and minimum maintenance. Each filter sleeve 
group is automatically cleaned, maintaining UNI- 
FORM AIR FLOW at all times. 


A Simon Suction Type Filter Costs No More Than A 
Pressure Type Unit. 


The tredemark "‘ENTO 
LETER is your guorantee ENTOLETER DIVISION 


F cant SAREE, The Safety Car Heating and Lighting Company, Inc. 
P.O. BOX 904--NEW HAVEN 4, CONN 





Protects Surplus Rice 


Bagged rice, stored | the Commodity 
Credit Corp., is protected from dirt rodents, 
and insects by polyethylene hrouds 
(Visking). These ‘tarps’ are held tight to 
the ground by 6-ft. plastic tubes filled with 


ere is ex-blimp hangar at 





Dole Adds Mainland Plants 
To Widen Product Line 


Hawanan Pine ippk 
closed plans to gain still further main 
land fruit cannery outlets, and it 
hints it may put the Dole label on 
egcetable and other food pl ducts for 
the first time 

Company announces that tentative 
Wicrgecr-agrecenic nt ha BY cn PCat hed 
in negotiation with two west coast 
canneries, I’. M. Ball & Co., Oakland 
Calif., and Paulus Bros. Packing Co 
Salem, Or 

Presenth owned — bi Hap ) 1 
Barron-Gs Packing Co.. San Jo 

ed in 1945 
\ isk stockholder 

to pave VA or tl mergers by au 
thorizing ue of $10.000.000 
vorth of e new preferred Phi 
vould finance the present merger and 


lea oO 7,000,000 for future deal 


Plans Fish Studies for ‘56 


Budget for « xpanded fishing research 
nd market development will be 
000,000 in 1956, the full limit allowed 
under the Saltonstall-Kennedy Act, an 
ounces Douglas McKay, Secretary of 
| Interi 

Now project on which mo 
be spent include studies of 
tuna bart O00 re 
\laska Salmon ($108,000), an Atlant 

ba tudy ($32,000), expan 

of South Atlantic shrimp bed 

O00 quality improvement of 

kipjack tuna catches ($10,000), better 

methods for handling fresh fish ($25 
tit} 

Various biological studies and « 
technical research 
f ial $1.400.00 

1s, 


“&— For more dota, circle this page number on card at back FOOD ENGINEERING, NOVEMBER, 1955 





Targets Non-Food Uses 
As Sugar-Study Goal 


research can 
urpluses to shortages—but more 
funds are needed to reach this goal”, 
declares Dr. H. B. Hass, president, 
Sugar Research loundation 

rue, newly-developed sugar deter 
gents have 


“Expanded 
sugar 


change 


already become something 
of a chemical sensation, he continues 
And plans are now underway for their 
manufacture after completion of only 
i single pilot batch 

Further, recent studies show that 
ugar can be widely used in other non 
food products such as plastics, paints, 
insecticides, and synthetic fibers. It 
is usually cheaper than the ingredient 
it replaces and frequently adds new 
ind more desirable properties to the 
final product 

However, the main surface of this 
huge potential market has been barely 
cratched, D1 and the 
question remains, “How soon can we 
gain our share of it?” 


Hass concludes, 


World Food Shorts 


Large-scale tuna canning is planned 
by Van Camp Sea lood, Inc., in a 
three-building plant at  Catano, 
Puerto Rico. Meanwhile, further 
evidence of commercial quantities of 
tuna in the Gulf of Mexico, as re 
ported by U. S. Fish & Wildlife 
Service, may shorten the present haul 
to Puerto Rico (most fish now being 
taken around the 
other Pacific 


Galapagos and in 
waters 


New dietetic flour developed at the 
American University of Beirut in 
about 54 protein, 
30% carbohydrate 


Lebanon — has 
‘Texture of bread 
made from it is reported comparable 
to that of a regular white loaf, whil 
color is slightly lighter than Ameri 
can-stvle rve bread. Patents have been 
leased to International Hygienic 


ood Co.. Beirut 
Storage life of shell eggs may be in 


creased by a new process that in 
cludes pasteurization at 63 C. for 120 
180 sec. Research was conducted 

the Institute of Medical & Veterinary 


Science, Adelaide, South Australia 


Quaker Oats Co. has new 
factory at Cali, Colombia, for daily 
production of 30,000 cans of oats, 
containers being supplied by company 
owned facility, Other food items will 
soon supplement the line 


5-acre 


Turkey's food industry now ranks 
second to textile processing in number 
of establishments. Thirty plants wer 
idded in ‘54 and 20 are slated for 
the near future McGraw-Hill World 
News 
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Low-cost marking attachment pays for itself 
in weeks. . Saves thousands of every year 


ii < ROLACODER twin-action markers 


Friction-driven ROLACODER 
markers do your marking auto- 
matically ...save cost of manual 
stencilling or stamping. Designed 
for easy do-it-yourself installation 
on existing conveyor lines, case- 
sealers, etc. They use quick- 
change rubber type or dies, hold 
8-hour ink supply. 


Write for descriptive literature 


ADOLPH GOTTSCHO, INC. 


. for imprinting codes and lot numbers 
on 2 or 4 sides of cases simultaneously 
. without requiring cases to be turned. 


M& ROLACODER single-side marker for 
accurate spot imprinting of brand 
code-dates, lot num 
fibre drums, 


names, varieties, 
bers on cases, cartons, 
bags, etc. 


Automatic 


CODING, MARKING, 





Hic 


Dept.G, 


Hillside 5, N. 3. 


IMPRINTING 
MACHINES 


In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal 


Frick squore- ‘aan calle cool the 


18-million-pound freezer storage 


Battery of 11 Frick ammonia compressors 
at So. Mich. Cold Storage Co 


1955 


Carries the load at the Southern Michi 
gan Cold Storage measuring 324 by 
160 feet lately built near Benton Harbor 

Here eleven Frick ammonia compressors 
quick-freeze 375,000 pounds of foods 
daily at minus 30 degrees; store 18,000,- 
000 pounds at zero; and hold a 75,000 
bushel storage for fresh fruit at plus 30 

The frozen-food storage is cooled with 
6,440 feet of the new Frick square-finned 
ceiling coils. Installation by Hayes Brothers, 
Inc., Frick Distributors at Indianapolis and 
South Bend 


Whether you need air conditioning, ice 
making, quick freezing, or other refrigera 
fing services, 
specify FRICK. Write now for literature 


you're safest when you 


and estimates 


WAYRESBORO, PENNA 
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ee we Briefly ... 


e FROZEN FOOD CABINET survey 
being made by students in frozen food 
it Long Island Agricultural & 
Institute. Report will aid Na 
n. of Frozen Food Packers in 
» the retailing bottleneck 


elf BEEF DEMAND of our increasing 
population continues at the present high 
per-capita level, more than 750,000 addi- 


FLEXIBLE STEEL tional cattle will be required every succeed- 
rael hAtie) @ tiki ic ing year, according to Dr. Herrell De 


Graff, Cornell U. food economist. 


during ( » Say 
lrimm, Jr., Birds Eye Div., Gen 
A shot in the arm for every food handling operation al Foods. “And it’s because processors 

from loading hopper to shipping, versatile La Porte conveyor belting re giving housewives a high-quality prod 
gives top performance with minimum maintenance and repair ”? 
Rugged galvanized steel construction for longer service 
Open mesh feature permits easier sterilizing with steam or scalding water— ¢ OPTION to take over ownership of the 
Chae — po ee ny he ” ~ bat weap por ease wet , ft Welch Grape Juice Co. plants is expected 
adhe vere ' . ‘ Prous rom roling On. to be exercised soon by the National Grape 

pe ph pa try lyk he og ee Steen Cooperative Avi Kn. Transaction wil 

f y v per y hat, sl mMooun take place, savs G. W. Lamb, NGCA 


ride for containers ¢ mpty or full. Choose La Porte - is 
for tops in pf rformanes and depe ndalnlity. treasurer, when the $15,000,000 purchase 


isv to epal ind serve 


p! 


fund is completed in ’56. 


‘A PORTE | / Write TODAY for Action on Standards 
iy FA illustrated literature, prices. ts 


ing actions have been taken 


is ae —e 7 by the Agricultural Marketing Service 
f MAT AND MFG. CoO. AMS) and Food & Drug Administra 


ea BOX 124 La Porte, Indiana | '0" (! DA) on U.S. Grade Standards 


Standards of Identity, quality and fill 

of various pesticides on raw agricultural 

commoditi References are to Fed 

eral Register 
Pumpkin: canned, and canned 
squash AMS propose d revision of U.S 
: Standards, Sept. 21, F. R., p 7081. 
Cel 
a we 

XS 





if container, and allowable tolerances 
Grapefruit, ‘Texas and states other 
than Florida, California and Anzona, 
AMS proposed revision oO 
Standard Sept Le, Pu oe p : 
Final promulgation, Oct. 18, F. R., 
p R()3 
dried, AMS-Revised Stand 
inds, Se pt LL. FF . Thee pP 7095; Miscel 
laneous corrections, Oct. 8, F. R p. 
7524 
Orang Florida, and tangelos, 
AMS-revised U. S. Grade Standard 
sept d F.R p 7205 
Autotite Temperature Indicators are langerine juice for manufacturing, 
ideal for use in processing and stor revision by AMS of U. S. Standards, 
age rooms, and for installation on Mh Sept. 30 eR p 778] 
ay ap te temperature indica vs aaa , Fig dried propo ed revision by 
AMS of U.S. Grade Standards, Oct 
Model F-1 (illustrated) is available with maximum visibility dial;€ oe. wom Tee 
choice of temperature ranges from minus 60°F to plus 750°F; Vill 
flexible tubing for remote reading or rigid stem for direct mounting. hp 
Adjustable electrical alarm contacts slightly higher. Priced from $22. 
Send for new catalog describing Auto-Lite Temperature Indicators i 
and Recorder: by FDA for use with Federal Import 
THE ELECTRIC AUTO-LITE COMPANY ‘ Milk Act, Oct. 4, F. R. p. 7364 
INSTRUMENT AND GAUGE DIVISION SF Plums, frozen, AMS revision of U. 


TOLEDO 1, OHIO os a 
NEW YORK + CHICAGO + SARNIA, ONTARIO S. Standards, Oct F. R. p. 7490 





ch porated weelened con 
densed milk, and pasteurization. of 
milk or cream, revision of Definition 








ecticide tolerances on commodi 


TEMPERATURE INDICATORS AND RECORDERS c On wheat, barley, rye, rice and 


cium ¢ mide propo ed ¢ tab 
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lishment by PDA, Sept. 15, F.R. p. 
6797. 
On cottonseed, pmeapple and sugat 


cane, ad t-dichlor phenyl l, ] 


dimethylurea, final tablishment 
Sept. 21, F. R 

On asparagus, tops, 
cauliflower, celery, corn, cottonseed, 
lettuce, ; Irish 
parsmips, strawberries, sugar beets and 
tops, potatoes, turnips, and 
rutabagas, ethylene dibromide, pro 
posed establishment, Sept. 29, F. R 
p. 7269; 

On corn, wheat, 
barley, rye flaxseed, rice, 
peanuts, beans and 
butoxide and 


p 7()7 
carrots and 
beans, 


lima potatoes 


sweet 


buckwheat, oats, 
popcorn, 

' 
peas, piperony| 
residues of pyrethrins, 


“ pt 29, 


proposed establishments, 
F, R. p. 7268; 

On apples, blueberries, cantalopes, 
celery, cucumbers, grapefruit, grapes, 
green beans, lemons, 
oranges, p¢ d¢ hes, pears, plums, I iSp 
berries, sweet corn kernels, 


muskmelons, 


tomatoes 
and watermelons, Aramite, final estab 
lishment, Sept. 30, F. R. p. 7301; 

On asparagus, cottonseed, dry bulb 
onions, pineapples, spinach, and sugat 
cane, 3-(p-chlorophenyl)-1, 1-dimethy 
lurea, final establishment, Sept. 30, 
F. R. p. 7301; 

On apples, cantalopes, lemons, 
oranges and pears, chlorobenzilate, 
final establishment, Oct. 5, F. R. p 
7393: 

On apples, 
cranberries, cucumbers, eggplant, figs, 
grapes, melons, onions, peaches, pep 
pers, spinach, summer and winter 
squash, tomatoes, almonds, and pota 
toes, Maneb, final establishment, Oct 
20, F. R. p. 7093 

Glucose syrup and solids, 
FDA proposal to allow use in place of 
corm syrup and syrup solids in sweet 
chocolate, milk chocolate, skim milk 
chocolate, buttermilk chocolate, 


beans, carrots, celery, 


syrup 


mixed 
dairy product chocolates, sweet choco- 
late and vegetable fat coating, sweet 
cacao and vegetable fat coating, pa 
teurized process cheese spread, pas 


teurized cheese spread, pasteurized 


process chees¢ spreads with fruits 
vegetables or meats, paste urized chees« 
pread with fruits, vegetables or meat 

pa teurized Neut hatel cheese 

vith other foods, cold-pack 

food, cold-pack « neese food with fruit 

egetables or meats, canned peaches, 
canned peaches with canned 
canned apricots with rum 
: with rum 
s, canned cherries with 
fruit but 


preserve ind 


ipricots, 
inned pears, ¢ inned peal 
inned cherri 
um, canned fruit cocktail 
ter, fruit jelly, 
Aug. 17 F.R., p. 5976. 





Schedule of Events 


November 


xp mvention yu 

Exposition Hall, Miami I 
society f Mechanical kx 
how; Coliseum, Ch 


& 
sition Ww 


societ International 

mnua Shoreham Hote 
Wash 

Americal ym Miller 

Sherator ytel. Chicago 

Food Indust 


ting & ontere 
sacramento, ¢ { 


America 


Manutacturer 


f 
ting; Waldorf-Astoria H 


#t Refngerating 


neeting Ira 


American Societ 
ginect innua 
Hotel, Atlantic Cit 
Exposition of Ch 
Commercial Museun 

Hall Philadelph i 

Materials Handling Institute 
Hotel, New York Cit 





RUGGED, DEPENDABLE 


LET US RECOMMEND A PUMP FOR YOUR “TOUGHEST” JOB 
Many BUMP Pumps have been in service for more than a quarter century! They are built to 
hendilo vegetable products, fruit juices, jams, soups, meat products, glucose, chocolate, etc 


ie 


FOOD ENGINEERING, 
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® 100% Stainless Steel pump 
®@ Sanitary Rotary Seal for long 
trouble-free life 
ial @ Non-agitated, 
ing flow 
® Only 2 moving parts in 
pumping chamber, easy 
to clean 


non-pulsat 


OVER 40 YEARS of making BETTER 
pumps. Dealers everywhere. 


Write for detailed information 


A CROSSE, WISCONSIN 


1955 











THIG LUBRI 
CUT 
DOWNTIME” 


—says FARMERS’ LIMITED 
Halifax, N. S. ‘) 











“We wish to inform you all 

LUBRIPLATE tests proved 
OK. We are now using Lubriplate 
Products with less ‘“‘downtime’’, 
longer life of equipment, cleaner 
appearance, but mainly use far 
less lubricants than heretofore.” 
REGARDLESS OF THE SIZE AND 
TYPE OF YOUR MACHINERY, 
LUBRIPLATE Grease Anp 
FLUID TYPE LUBRICANTS WILL 
IMPROVE ITS OPERATION AND 


REDUCE MAINTENANCE COSTS. 




















LUBRIPLATE is available LUBAIPLATE 
in grease and fluid densi moron 6 
ties for every purpose... , 
LUBRIPLATE H.D.S 

Moror OIL meets today’s 

exacting requirements for 

gasoline and diesel 

engines 


For nearest LUBRIPLATE distributor see 
Classified Telephone Directory. Send for 
free ‘““LUBRIPLATE DATA Book” 5 
valuable treatise on lubrication. Write 
LUBRIPLATE DIVISION, Fiske 
srothers Refining Co., Newark 5, N. J 
or Toledo 5, Ohio 
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Letters to the Editor 





Sees Need for New Concepts 
In Training Technical Food Men 


IQ THI 


Qo) POOD 


MDIETOR 
KNGIS 


pparentl 


, 
Mit 
I 


vith considerable 
ly emphasi beim 
peciahzation p 
indergraduate ul 
Ihe feeling 
iizahon food 

il education ha ilread 

And if this trend 

od industry of 
itself populated bh 

ind will be faced b 


unded icntist 


continu 
fom 


wrow Will 


trained 


Limits of Four-Year Course 


It must be recognized by industr 
that the ordinarn collegiate 
represents a rigid framework 
limited 
fitted 
in the 

equivalent 


COUTTS 
number 
Keach 


major 


vithin which onl I 
of cla 
fine an 
field i 
credit 
upporting i must be 


hours may be 
idditional course 
mtroduced in 
coul ’ ly in one of the 
with 
drawn 
(lan | food 
idere | 


her 1 


during his collegiate life 


physical 


chem) 
determinative bacteri 


or mathematics? Yet how many 


ology 
institution 


in food 


offering bachelor degree 


technology imply cannot fit 
uch cours 


ricula! 


The loser is thi gradu 
himself, due to h 


limitation 


into thei required cur 


individual 
ite—who find 
educational 

of yb 


w the 


and no 

unde rly ny 
te hnology 

tion, the fundamental 

whi h 


at M ther 


the individual science 


, 
technology utiliz 


206 


entist 
reative 
them an 
under 


opportunit to iCquire in 


tanding of, and 
these 


] qu ills 1 


in appreciation fo! 


basic scientifi principle 
factual 


traiming 


important a the 
knowledge 
in the 


in olving pr 


acquired by the 
basi iences is the expenenc 
blem which these 


es impart 


Solving Industry Problems 


Obviously, the mayor purpose of 


ompany in luring a food technolo 
ist i 


pable of iving 


to have on hand an individual 
problems in d 
quality con 


food 


lopment roduction 
trol, or any other of 
nlanutacture \ food 
vould not be of mu 


hnologi 


were able to 

biem Ihe best training 

quisition of the analytical skill r 
in the solution of 


iS unquestion ibh 


ob unt hie 


technical 
gained in 
basi Cicnce COUTTS 

their very nature 
field offer a 
unount of pre-digested 
tablished method 
tudent doc not get a 


Unfortunately, by 
pphed courses in any 
con iderable 
nformation and ¢ 
Phu thi 
chance to develop his ability to solve 
problems, except in the very narrow 
ica of knowledge 


the particular course 


encompassed br 


Sees Faulty Concept 


One of the greatest fallacies on the 
advocates for increased 
their belicf that the 
food technologist j 
scientist 


part of the 
pecialization 1s 
ice ills 
at once a and an 
Is it the purpose of the perfect food 
train an 


trained 
engineer 


technological curriculum to 


individual to be equally well-versed 


ind proficient in’ the agricultural 


chemical, bacteriological, nutritional 
ind engineering skills required by the 
food industry? If so, it becomes im 
mediately that no 


contain all 


obvious four-year 
curriculum can possibly 
of the traming 
thi goal 


Since no one ha: 


necessary to achieve 
uggested 
more than 
that the 
solution — lie in th 


increasing the course to 


four years, if is apparent 
ontemplated 
further 


o-called 


courses in the 
Might it not 


reduction of 


pure secu nces! 


FOOD 


ENGINEERING, 


that 


ib] 0 train 


be realized 
quit Im po 
hort pan of ul cal 
technologist with 


f thorough and 
comprehensive back 


both 


and 


ground il} 
the necessar ul 
the applied 


would hye 


port YF SCICcnct 
porting Cll 


engineering — skill It 
to thinl 


that only the training of more high] 


certain| crroncou 


pecialized individuals would answer 
ill of the 
dustry’ 


problems of the food in 


manpowe! needs! 
In their clamor for more and mor 
pecialized technologist food 


to forget 


pro¢ 


essors at times also tend 


that the 


in equal 


university community ha 


responsibility toward 


ociety he government and 


demic institutions—and the many in 


dependent research laboratoric too 
ire in constant quest for capable 
food ientists to fill their 
I hes« must be met if the r 


earch development 


needs 
needs 
upon which new 


products and methods are based are to 


be ke pt flowing freel 


Need Scientists and Engineers 


then, if there is one 
a better realiza 
of th« 
scientists” as well as 
Both would be 
equally well-versed in their respective 
and possess a sufficient 
knowledge of foods to 
capable of applying their 
skills to food problem 
‘This merely would be taking a leat 
out of the book of the 
dustry, It realistically 
between its 


I he AnSWCI 
would seem to lie in 
industry and educators 


food 


for “food engineers 


tion by 
need for 


ba Ic science 


render them 


technical 


chemical in 
distinguishe 
“chemist” and “chemical 
engineer” and assigns a well-defined 
role and training to each 

little doubt that the very 
technologist being ad 
iried interpreta 
contributed to 


re gards 


Vhere is 
food 
mittedly subject to 


term 
tion, has materially 
the existing 
training 


confusion a 


academic and delineation 
of job responsibilities 

It is to be hoped that the Com 
Institute 


which is cut 


mittee on Education of the 
of kood 
rently studying the 

food 


be successful in 


l'echnologists 
overall proble mh 
will 
proposing HWMnwnuM 

degree in food 
ilso should realize 


technological training 
requirements for a 
technology. And it 
the dangers of over-specialization and 
clearh 


cicnce 


distinguishing 
and food 
Gideon FE. Li 
rofessor of Food 
Massachu 


the value of 
food 
engineering curricula 
ingston, Assistant P 
l'echnology, University of 
setts, Amherst 


between 
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POWELL VALVES...THE COMPLETE QUALITY LINE... POWELL VALVES 


referred for |Drecision 
and |>erformance 


Powell Valves are the choice of engineers because 


they know every valve is precision made, meeting 


THE COMPLETE QUALITY LINE 
JNM ALINVNO Bis IdWOD 3Hi*** 


every specification—every time 


And there are other good reasons why engineers 
prefer Powell Valves—because Powell Valves are 
dependable .. . economical .. . and Powell has the 
COMPLETE quality line of valves. 

Consult your Powell Valve distributor. If none is 
near you, we'll be pleased to tell you about our 
complete line, and help solve any flow control 
problem you may have. 


The Wm. Powell Company th 
Cincinnati 22, Ohio... [OD yeal 
FIG. 2495 (Sectional)—Stainless Steel 


0. S. & Y. Gate Valve for 150 Pounds W. P. 
Double Wedge Disc is accurately guided to seat. 


POWELL VALVES. 


FIG. 375—Bronze FIG. 150—Bronze Vulcanized 
Gate Valve for 200 Composition Disc Globe Valve 
Pounds W. S. P. for 150 Pounds W. S. P 


Tp 


THE COMPLETE QUALITY LINE 


FIG. 2193—Large Ni-Resist* 
Gate Valve for 200 Pounds W. 0.G 
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*Trade-mark of The International Nickel Co 


ELL VALWES 
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: & 
Processing...on re -ceaw’ 


ein)’ 


This unique B-W conveyor is simply a series of 
stainless steel strips, mounted on two grates, and 
running lengthwise through the machine. By 
alternately raising each grate and moving for 
ward, lowering and returning to their original 


position, they carry containers 


As it moves containers through the Vortex, the 
“walking beam” does not itself change tempera- 
ture. There is no chain to require reheating o1 
recooling in traveling through processing zones 
Since the conveyor is in a sense, stationary, there 


are no moving parts to maintain or lubricate 


Protects 


THE “WALKING BEAM” OF THE B(')'T, 


-W VORTEX 


Processing 
Reputation 


Operation is entirely automatic and continuous. 
Infinite speed and temperature adjustments are 
prov ided to meet varying process requirements... 


assure perfect control of your product’s quality. 


The “walking beam” conveyor, trouble-free hy- 
draulic drive and the atomized spray system com- 
bine to produce the finest results at a minimum of 
operating and maintenance expense... whether 


used to heat, cool, freeze, pasteurize or exhaust. 


For full information and technical bulletins, write: 


4660 West Florissant Avenue 
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Time-Motion Changes 


Continued from page 63 





into casepackers (Standard-Knapp, 
Model 805) adapted for mechanically 
packing of 12 or 24 retail packages 
into an end-fill type shipping cas 

Chis is the procedure: Three tray 
ire pulled from the rack by hand, and 
contents slid onto the de-traying tabl 
Then, by means of a 
ages are transferred onto a 50-in.-wide 
wire-mesh conveyor. 

Next, by means of a hydraulically 
ictuated lift-shelf at the end of the 
short de-traying conveyor, 40 packages 


weepbar, pack 


at a time are swept onto a cross con 
veyor on which packages are carried 
directly to the casepacker. Filled 
cases then enter 24-ft.-long top and 
bottom sealer. 

Cases, up-ended as they 
from the sealer, are then 
via a case marking conveyor, wher 
two roller-coders (Industrial Marking 
Co.) automatically imprint brand 
name, product identification, and day 
code on both ends of the case. 


emerge 
conveyed 


l'inally, the one-dozen carton ship 
pers are conveyed under a glue applica 
tor (Pot-Devin), where two of the end 
filled 
for easier handling. 

The shift to the end-filled case has 


STEEL 


Every Kind 


containers are glued together 











Quick Delivery 


Plates, Structurals, 


Bars, Sheets, Tubes, etc. 
Carbon, Alloy, Stainless 
Steels, Babbitt Metal. 


RYERSON 


Joseph T. Ryerson & Son, Inc. Plants: 

New York, Boston, Philadelphia, Char- 

lotte, Detroit, Cincinnati, Cleveland, 

Pittsburgh, Buffalo, Milwaukee, Chicago, 

St. Louis, Seattle, Spokane, Los Angeles, 
Sen Francisco 
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resulted in decided economies com 
pared to the former use of the con 
ventional top-filled type cas« 

Capacity per hour is now 6,000 onc 
dozen or 3,000 two-dozen (2 carloads 
from three case-pack lines. A fourth 
1 stand-by. 


linc SCTVCS dS 


Gains for All 


lo insure full etfectiy 
use of all equipment, all personn« 
connected with freezing and casepach 
ing, work on the incentive wage plan 
A bonus is paid on a sliding scak 
beginning after the standard task ha 
been met and the produ 
tivity of the worker increas« 

I'he present installation has boosted 
sUU 


and most 


rising as 


productivity approximately 
compared to that of the previous pr 
At th 


has 


dominantly manual methods 
time, labor turnover 

reduced. And the ease and dispate! 
with which the frozen 
production is through 


ame been 


foor 
thi 


shipping cases an 


sizable 
handled 
the 
b« low ZCTO 


freezers into 


out into the torage ware 


house has been tremendously facil 
tated 

he efhciency of the 
ducting the case-off operation has al 
increased notably during the last thre 


output 


workers con 


years. Production per man 


stc pp a 
worke! 


hour has been considerably 
up, and consequently the 
carmnings. In 1951, bonus payment 
the incentive plan wer 


1950 


based 
165% 
put rate showed still further increas 
in 1952, justifying a rise in bonus pay 
ments of 34 1951 earnings 
Cases per line-hour have increased ap 
proximately 50% 

‘here are reasons for the advantage 


on 


above Per man-hour out 


OVC! 


gained by the lowering of labor turn 
over. A number of experienced work 
ers no longer needed on the packag 
ing-freezing line after it had been 
modermized, were transferred to mor 
desirable occupations. Meanwhile, op 
erators remaining on the line are now 
in choice berths, for due to incentive 
their incomes are much higher, ane 
because of the installation of moder 
ized equipment the fatigue element 
of the jobs has been greatly reduced 

Kmpty (knocked-down) — shippin 
cases formerly arrived at the plant } 
twine-bound bundles of 25 each, and 
required a great deal of manual han 
dling. Now, close 
suppliers has resulted in a 
bundling of 900 shipping case 
1 6-ft.tall stack held together 
tecel str ipping 

These bulk 
\N irchou ed, broken 
1 to the 
truck wi 
And the 


fo 


collaboration with 


uniform 


bundle ine 

ind deliver isCpa KITTY 
forklift 

yp fork 


mits one man 
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CHEMICAL ENGINEERING 
COST ESTIMATION 
Just Published! 


Quick answers to your cost estimating problems 
eiven in t ‘ m guide Raxpiau 
ples afte ~ ‘ mn and evalua 

for applying ¢ 

Describes | ' 

omponents 

t ad 





nt 


y Rebert S. Arios 





PROCESS 
ENGINEERING 
ECONOMICS 


Just Published! 


PLANT 
ENGINEERING 
HANDBOOK 


Now you oan find in 
single handbook (the fa 
t all how } 


CHEMICAL 
BUSINESS 
HANDBOOK 


* plant toda 
al plant —#f 


in 20 bie 
and economica 
t give 


sections 125 specialists 
show every essential as 
pect ark 4 
finar \ hasing 


t v 


neurance, and a 

l tnisin ’ lL 4 

t especially applied 

to the chemical fletd 
() ons 


manufacturing enter pr 
William Staniar 

tHe n } in-Chief. 2007 
Edited by J. H Hius., 544 tables 


Perry, Formerly with De 

velopment Dept., E. t. du 

Pont de Nemours and Co 
448 ittu 


espor " 








“MAIL COUPON FOR FREE TRIAL™ 


MoGraw-Hill, Attn: H. W. Buhrow 
industrial & Business Book Dept 
$2 fist St, N.Y. £ 6 


PRINT 


tor pr 
write McGraw-Hill 
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Fabricated from the correct type of wire for the job, and in a full range of 
mesh specifications and designs, Ashworth belts arc effecting savings in con 
tinuous processing in BLANCHERS BRINE TANKS COOKERS 
COOLERS CUTTING TABLES DESANDERS -DRYERS —EVAPO 
RATORS INSPECTION TABLES PACKING PEELING AND 
CORING SPRAY WASHERS STERILIZERS WEIGHING. 


KEEP YOUR PRODUCT ON THE MOVE 


WRITE FOR 


ASHWOR qT H BROS., INC. |i 


A TER VIRGINIA 


Engineers 





~~ 
( how do you hol a? 4 


/ 


( 
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PUMP IT 


with a 
VIKING 


Most of the nationally known compan 
jes pump many sticky liquids with 
P.O8S1T1V-E VIKING ROTARY PUMPS. 


The Viking “gear -within-a-gear” action 
and port designs allow such material 
to readily enter the pump. The non 
slip action of the gears forces the 
liquid out in a steady volume 


Capacities 4) to 1050 GPM. 750 cata 
loged models Thousands of special 
desiqns 

Investigate today the smooth, even 
tlow of Vikings handling either viscous 


or thin liquids. To start, ask for bulle 
tin series 5556 


VIKING PUMP COMPANY 


Cedar Falls, lowa, U.S.A In Canada, it’s "ROTO-KING” pumps 
THE ORIGINAL “GEAR. WITHIN. A-~GEAR'' ROTARY PUMP 


requirement 
hift r previous all-manual 
thod quired up to eight men 
When additional freezers of in 
creased unit capacity were installed, 
in over-wrap machine of much higher 
peed was required and put into the 
line. ‘This complicated the operation 
of filling trays with over-wrapped pack 
ges, And again time-motion studi 
indicated necessary changes 
l‘ormerly, trays were placed at the 
end of the conveyor delivering pack 
iges from the wrapping machine. Slow 
rate of this operation permitted the 
tation worker to slide ten package 
into place in the tray and then shift 
the position of the latter for the next 
row of ten 
I'wo mechanical adjustments were 
called for to hand-fill trays in pace 
with the high speed wrapper. First off, 
1 second conveyor was installed and 
extended across the traying station 
And by stepping up the velocity of 
this conveyor in excess of that of the 
conveyor from the wrapper, packages 
can now be lined up in front of the 
operator who fills the trays and, at 
the same time, provide a gap between 
the last package to arrive and the one 
following 
his provides space for the tray 
filler to grasp the last of a row of ten 
packages and slide the group intact 
over the lip of the tray and into place 
it. All that was necessary to give 
clearance for packages over the lip 
was to lower the table on which the 
travs are filled 
Also necessary for complete efh 
ciency were innovations in procedure, 
some of which were not readily for 
ceable before the line modernization 
Dispatching was among the systems 
overhauled to advantage. Now, a sys 
tem of multiple coding and tagging 
follows each rack from the traying sta 
tion to the cas coding operation 
Assurance was needed (now pro 
vided by the code-tagging system) that 
no freezer could ever be emptied short 
of the required freezing-time cycle 
Once installed, the new dispatch SYS 
tem disclosed the value of always keep 
ing as many loaded as possible 
With the type of control now af 
forded, no freezer is emptied unless a 
loaded rack of trays is on hand for 
refilling that freezer 
One result of this unloading pro 
cedure is that case-off operations stop 
when freezer loading ends, without 
need of shift differential 
Uhus, at the start of a day or shift 
no time need be lost by those on the 
case-off line, since all freezers are 
loaded with adequately frozen prod 
ucts to assure several hours of cas¢ 
filling without interruption 


I’nd (Resume reading on page 64 
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invisible web of flavor protection 
oTUr- tae l-mm 20] 0mm —telle)|-muelil-ma) aal-1ame 2ele 


sequester trace metals with... 


PFIZER CITRIC ACID 


You can retard the development of off-flavors and off-colors in your 
hydrogenated oils easily and economically with Pfizer Citric Acid as your 
sequestering agent. It complexes metallic ions, so they can’t oxidize unsaturated 
fatty acids. Find out—in detail—how Pfizer Citric can improve 

your product’s stability and safeguard its sales appeal. 

Write for Technical Bulletin 72. 


B cHAS. PFIZER & CO., INC. 


Manufacturing Chemists for Over 100 Years Pfizer - Chemical Salea Division 
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COMPLETELY ASSEMBLED 
FACTORY ADJUSTED SEALED 


PRE-LUBRICATED 


—ready to mount 
on the shaft! 





DODGE -TIMKEN Aeneas Quality Pillow Block 


Extra measures are taken to build superior quality into 


Dodge-Timken Bearings; and extra precautions are 
taken to keep that quality infact-—from the factory to 
distributor to you to your machines. 

These bearings are sealed in manufacture — an inte- 
gral part of Dodge-Timken design. Their inbuilt pre- 
cision is protected both on and off the shaft. That is 
one reason why they easily deliver a minimum of 30,000 
hours of service. Want evidence? Look around you. No 
other pillow block is so widely used on the nation’s tough 
jobs. Dodge-Timken dependability has been proved in 
millions of installations. 

There are 5 types of Dodge-Timken Pillow Blocks for all 
types of service, in shaft sizes from 1 }¢" to 10 lso Dodge- 


Timken Hanger Bearings, Flange Bearings, Take-ups. 


DODGE MANUFACTURING CORPORATION, 2800 Union St., Mishawaka, Indiana 
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of Mishawaka, Ind. 


CALL THE TRANSMISSIONEER, your local Dodge Distrib- 
utor. Factory trained by Dodge, he can give you valu- 
able assistance on new, cost-saving methods. Look for 
his name under ‘Power Transmission Machinery’ in 


your classilied telephone directory, or write us, 
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Recent Inventions 





PRODUCTS Swift & Ce 

: . : 715,613 

Cereal Composition for Moist 

» ghs sontail . ’ 

Batters and Doughs Contain Hog Food Containing Liqu 

ing Shortening, Leavening, hey Plus Ingestible Reactiv 

Dried Comminuted Protein Calcium Compound—P. B 

Mixture of Natural and Shearer, Drexel Hill, Pa. N 

Replacement Supplemental 7EHKS Aue 23 |} 

Wheat Flours—C. G. Harrel : 

and H. W. Lincoln, to Pills Vitamin A Preparation Sta 

bury Mills, Inc., Minneapolis ized With Concentrated Cit 

No. 2,715,580. Aug. 16, 195 rus Fruit Peel Juice-M. K 
Koffler, Tel Aviv, Israel. Ne 

Maple Symp of Enhanced 2.716.064. Aug. 23. 1 

Flavor by Vacuum Concen Milk Carton Has Cream-Separating Attachment 

trating at 105 F. Maple Sap to Whipping Agent (pl 6.8 Enabling User to Pour Desired Product 

Ne Solid Atmospheri Comprising Alkali Metal Case Recently patented container employs hinged cream-separat: 

Boiling to a N Solids, Hold inate, Lactose, Phosphate—B, A gates (A), which divide unit into upper and lower compart 

ing at 225-260 F.—C. O. Wil Patterson, Chicago. N« 7 le ments when satchel-fold is formed. Edge of gate tapers in 

lits, North Hills, and W. I 606. Aug. 30, 195 wardly between its ends to form bypass at adjacent container 

] ) - 

Porter, Philadelphia, to U.S.A wall. Bypass is closed by pressure against side walls to permit 


r 











No. 2,715,581. Aug. 16, 195 Baby Food  Consistin of emptying of upper compartment through a pouring spout 
Whole-Milk Solids Plus Con C.N. Bergstrom. Portland. Ore., No. 2,716.51 fug. 30 

Air Deodorant  ¢ omprising centrated, Pathogen-l'ree Mam = wants = 

0.03-1% Hydroperoxide in  mary-Gland Phosphatase—H. A 

Low-Boiling Chlorofluorometh Cranton to C. S. Miner, Chi Downers Grove 

ane—I I Week: Union cago. No 717,211. Sept. ¢ versal Oil Prod 

Ohio, to Monsanto Chemical 195 vo. No | 

Co.. St. Louis. No. 2.715.611 

Aug. 16, 19 Non-Caking Detergent |la 
Alkali-Metal and Alh 

Antifoam Consisting of 5-l0% zene Sulfonate Salt ( Machine for | 

Pentaerythritol Monostearate tering Agent—Il. 5S slo ting Rope of ‘Toftee | 

in Liquid Media—P. Gibson to Chicag« nd G, I cr Knife, Feed Roll 





PACKAGING 





FULLY 

AUTOMATIC i A 

BALE — TH ag BE, Bale Specifications 
SEALING -£ * Ea 


ments (16° to 22" or 


MACHINE ) Bas 


WIDTH — 7’ to 9’ 


LENGTH — 15° to 
The new Packomatic Automatic Bale Sealer is sturdily built and TY 
specifically designed for handling, gluing and sealing of paper bids ais dele ie 
shipping bales or bags up to 100 lbs. weight. It automatically modified to meet any 
applies adhesives, closes bales, folds tucks into position and com- a se nie 
presses bales in a jiffy EASY, QUICKLY, ECONOMICALLY. are available. 


The Sealer may be factory customized to your bale or bag- 
prodidotic Write for folder Number 200-55 


Over 50 years’ experience in Custoinised Packaging Equipment 
J. L. FERGUSON COMPANY 


JOLIET, ILLINOIS 


New York Chic Cleveland Boston Boltimore Portland Denver Los Angeles 
Ves eames Seattle New Orleans Tampa 
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A $6,000,000 plant of the 


Hercule 


now being bu 


Powder Co 
lt here at 


Lou anda 


the Tak 


ter MISSOURI 


tailor-make 
a better plant for you 


...in one of 229 locations: 





Seventeen cities now stand ready to build a plant to your 
specifications and lease it to you on a long term lease 
Over 80 are also setting up industrial corporations. And 
in these cities and many others, 132 industrial buildings, 
listed in the Fall Quarterly Missouri Plant Report, offer 


outstanding opportunities. Study these offerings 


17 CITIES READY TO BUILD FOR YOU 


IDEAL FOR LIGHT INDUSTRY including food processing 
11,415 has $150,000 and 3 sites from 18 to 290 acres 
transportation. Available labor in area about 40,000 
CITY OF 78,586 has $200,000 industrial funds available, plus other 
Sites from 7 to 185 zoned for industry, with 
ample utilities A top livestock market and 


Town of 
Excellent 


OUrCEes acTes 
and transportation 


distnbution center 
$150,000 TO BUILD PROCESSING or light manufacturing plant 


3.500 in diversified farming area. Labor 
pool of 6,400 in county. Good transportation, utilities 


County seat town of 


The three cities listed are typical of the 17 in which 
dé 
take our choice of 132 buildings now available 
listed belou 


elopment corporations are already set up. Or 
sample . 


132 BUILDINGS AVAILABLE NOW: 


41,360 sq. ft 


sguressive town 


One-story masonry and steel building in small 
Railroad siding. Sale or lease 

§ story brick and 
On railroad 


Opportunity in distribution center 
concrete fireproof building 


10,000 sq. ft 
formerly a warehouse 
viding. Lease 

Small Missouri town has 
“uy. ft 
in labor pool 


l-story tile and brick building with 4,428 
Many skilled workers 


previously used for glove factory 
Rent 


FIND OUT NOW, how these Missouri cities aided 
by the Missourt Division of Resources and Develop 
a plant for you—either by 
building such a plant or helping you select and 
utilize presently-built facilities 


ment, can tatlor-make 


PHONE COLLECT or write today 


Lisle Jeffrey, Industrial Engineer 

Missouri Division of Resources and 
Development, Dept. K594 

Phone—J efferson City 6-7185 


Jefferson City, Missouri 
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Longitudinal 


Angelette 


tegral End Flap 
Side Flange B. 5 
New Orleans. N 714,9 
Aug - 19 


Can Strip Key Consisting of 
Elongated Rod, Strip-Engaging 
Notched End, Turning Han 
die, Slidable Means for Eject 
ing Wound ( 

to W. H. and ‘J 

J Solomon, Ne 

No. 2,715,476. Aug 


Filler Comprising Rotary 
Pocket Carrying Member, Ma 
terial-Receiving Pocket Having 
Side Plates, Size-Adjusting Ele 
Actuating Means—E. H 
Carruther Warrington, Ore 
No. 2,715,490. Aug. 16, 1955 


ments 


Open-Top Bags With Revers¢ 
ly Folded Closures Held in 
Contiguou Relationship — by 
Detachable Adhesive Bonds to 
Facilitate Supporting, Opening 
During Filling—C. W. Vogt, 
Norwalk, Conn. No. 2,715, 
#493. Aug. 16, 1955 


Produce Bag Filler and Scale 
Having Pivoted Weighing 
Beam, Bag-Support Means, In 
cluding Movable Foot, Link: 
Solenoid—F, Ahlburg and H 
L. Gibson, to D. |] Ahl burg 
Los Angeles. No. 2,715,511 


ig. 16, 195 


Controlling Fill of Opaque 
Material in ‘Translucent Bag 
With Electri Eye Photo 
electric Cell, Switch Mean 
H. O. Irmscher, E. Hempstead, 
N. Y., to National Tea Packing 
Co. No. 2,715,807. Aug. 23 
1955 


Heat Sealer Comprising Fram 
lhermoplastic Web Support 
Elongated Heating Member: 
Actuating Means-—W I 
Wogsland, Neenah, to R. M 
Sabec Appleton Wi No 
15,934. Aus ,, 1955 


Unscrambler | mploy ing Con 
veyor, Parallel Rollers, Spaced 
Collar Drive (Chain ind 
Sprockets Pulleys Aligning 
Belt A Shuttleworth 
Warren, Ind. No. 2,715,957 
Aug, 23, 1955 


Indicator 
Mlanged Button 
Mngaging Container Exterior 
Recess-Mounted Card Having 
Chemical Spots, ‘Transparent 
Cap, Air-Tight Sealing Means 

W. C. Blinn, Colton, Calif 
No , 33 ug. 30, 1955 


Package-Humidity 
Comprising 


Volumetric Filler Having Mea 
uring ( hamber Movable in 
( losed Path Delivery ( h b 


FOOD ENGINEERING, 


Weighing, and Weight-Devia 
tion Control Means—T P 
Howard, Milton, to Pneumatic 
Scale Corp., Quincy, Mass 
No. 2,716,534. Aug. 30, 1955 


Bag Closer and Sealer Em 
ploying Intucking, Creasing 
Members, Adhesive Applicator, 
Mechanism—H V 


eee 
Sealing 


Kindseth to Bemis Bro. Bag 
No. 2,716, 


lis 


Co., Minneapo 
957 . 195 


Ss pt ( 


Collapsible Insulated Carton 
Consisting of One-Piece Outer 
Open-Top Box With Inwardly 
Extending Ledges, Inner Box 
Having Cover, Flap Portions, 
Interposed Blanket-Type Insu 
lation—C, L. Parham, Jr., Dear 
born, Mich. No. 2,717,114 
Sept. 6, 1955 


Packing Container for Semi 
Solids Comprising Nested 
lubular Members, Laterally 
Movable Cutting Means for 
Separating Adjacent Units 
lomik, Doncaster, Eng 
No. 2,717,444. Sept 13 


PROCESSES 


Peeling and Cleaning Shrimp 
by Rolling Under Pressure to 
sreak Shell Membranes, Pinch 
ing Hull to Eject Freed Meat— 
R. J. Samanie, Houma, La 
No. 2,712,1524. July 26, 1955 


Inhibiting Deterioration of 
Natural Vegetable Products by 
Applying Iodide, ‘Treating 
With Non-Corrosive Oxidiz 
ing Gas—H. C. Marks, Glen 
Ridge, and F. B. Strandskov, 
Clifton, N. J., to Wallace & 
liernan Co. No. 2,715,582 
Aug. 16, 1955 


Recovering Improved Lactas« 
Active, Zymase-Inactive En 
zyme by Treating Lactase-Ac 
tive Yeast With Ethyl Alcohol, 
Drying—E. R. Morgan, bay 
Shore to National Dairy Re 
ch Laboratories, Oakdale 
715,601 Aug 


Reducing Color of Fatty Acids 
Hydrogenating to Satura 
tion in Presence of Bleaching 
Earth, Distilling—J. W. Opie, 
Minneapolis, to General Mills 
In No. 2,715,641. Aug. 16 
1955 


Removing Ketones From Fatty 
Acids by ‘Treating With an 
Alkylolamine, Agitating, Heat 
ing, Adding Water, Separating 
G Barsky to E F Drew & 
Co., New York City No 
2,715,642. Aug. 16, 1955 
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New Norco plant makes Shell Chemical the 
nation’s largest single supplier of glycerine. 


More 


SUMESFIDE » seam’ 


And looking toward the future, Shell Chemical 
is building a plant for an entirely new synthetic 


Seven years ago, Shell Chemical startled in- 
dustry with this news .. . high-purity synthetic 
glycerine, produced from petroleum, in com- 
mercial quantities! 

Now ... more good news for glycerine buyers! 
A new plant (Norco, Louisiana) is now on stream, 
adding further to the supply of uniform, high- 
purity glycerine. 


glycerine process, using hydrogen peroxide and 
acrolein as raw materials. 

Whether your glycerine requirements are small 
or large... . Shell’s key 
storage facilities assure prompt delivery. Write 
for delivery information and specifications. 


a drum or a tank car.. 


SHELL CHEMICAL CORPORATION 


CHEMICAL PARTNER OF INDUSTRY AND AGRICULTURE 
380 Madison Avenue, New York 17, New York 


Atienta + Boston « Chicago + Cleveland + Detroit « Houston + Los Angeles » Newark « New York + Son Francisco + 4, Louis 


IN CANADA; Chemical Division, Shelli Oli Compeny of Canada, Limited - Mentreal 
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+ Terente + Vancouver 
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Givaudan sets a New Standard 
of Quality and Stability with 


PERMASEAL 





FLAVOR 
CRYSTALS 


als is the 


you with 








vaudan-developed cold 
oration, Coatings are 
ed materials that protect the fresh 

highly 


that offer new and unique ad 


oluble 


instant icings and frostings, 
erbet mixes, puddings and pie 
ummer drink powders, and 
or transpo powdered 


xibility of iis new process, 


pecial ry your par- 
Tmo 


j ; A / 7 J 
( WL muan «tls 
‘ \ Inc. 
330 West 42nd St., New York 36, N. Y. 
Philadelphia «+ Bosté 
Atlanta + Seattle «+ Los Angeles «+ Toronto 


Branche Cincinnati + Detroit 


Chicago + 
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Treating Freshly Slaughtered 
Unskinned Veal Carcasses for 
Mechanical Dehairing 
mersing in Bath at 13 
for 5-40 Min.—~K. M 

La Grange, to 

Chicags No 


Sensing 

ciic Gravity by Rotating 
Impeller to Produce Pr ré 
Differential Proportional — to 
Density, ( onverting Output to 
Actuating Force—A. L. Cat 
ford, Hampton, and T. A 
Dunford, Greenford, to D. 
Napier & Son Ltd., London 
England. No. 2,715,831. Auge 


1955, 


Closed-Cycle Drving o 
Material by Compr ig Por 
tion of Moisture-Laden Drying 
lluid, Cooling With By-Passed 
Separating Con 
Water ’xpanding 
Compressed Fluid Into By-Pa 
Stream Recycling —I \ 
Lauck to A. O. Smith Corp 
Milwaukee No 716,289 


Aug 3 1955 


Kemainder 


densed 


Cooking, Sterilizing Canned 
Foods by Continuously ¢ on 

ying Cans Through Chamber 
Heated to 189-250 |] With 
lrichloroethylene ind Per 
hloroethvlene \ ipors, ¢ ooling 
R.H Stimpson, Pittsburgh 
ind J. B. Anderson, Mt. Leb 
mon Tw p Pa.. to H J}. Heinz 
Co., Pittsburgh. No 16,609 
\r 0, 1955 


Recovering Carot 
trat rom Edib] 
fracting With 
Solvent at Below 
ng Rapidly te 
Slowly to 
Removing 

Witte 


‘ 


} 


EQUIPMENT 


Slicer-Knife Sharpener Con 
isting of Grinding and Hon 
ing Wheels Lever Typ Finger 
Means J. D. Brown to Tolede 
Toledo, Ohio No 
Aug. 16, 1955 


Ultrasonic Generator 

Rotor, Peripheral Fi 

tionary Jet Nozzle, Air 
Means—C. L. Meng 

Ariz No 2,715,383-384 
Aug. 16, 19 


Poultry Separating Device Km 
ploying Upright Frame Re 
Friction Gear, 
Drive Roller, Weight-Sensitive 
Actuating Mecans—A. A. Mar 


ving Unit 


FOOD 


ENGINEERING, 


Moines, lowa. No 
Aug 16, 1955 


Peanut Sheller With Abrading 
Cylindrical Rotor, Rectangular 
Grate Having Curved End and 
Cross-Bars Forming Discharge 

Tillery, Phoenix 


No. 2,715,404. Aug 


Sound-Absorbing Light Fixture 
Comprising Elongated Down 
vardly Concave Perforated 
Trough, Light Source, Fibrous 
Material, Suspension Means 

C. W. Lemmerman, Hartford, 
Conn., and C. D. Smith, Los 
Angeles. No. 2,715,449. Aug 


l¢ 19S 


Beverage Brewing Crock With 
Removable, ‘Transparent, Non 
Corrodible Cover for Sediment 
lrap—I. | Wood, New Or 
lean ». 2,715,465. Aug 


Ice Cream Distributing Head 
Including Hollow Housing, In 
ternal Ribs, Apertured Boss, 
Rectangular Closure Plate 
With Corner Openings, Tubu 
lar Nozzle—G. G. Alexander, 
Savannah, Tenn. No. 2,715, 


154 ug. 16, 1955 


Poultry Tendon Remover 
Adapted to Break Leg Bone, 
Pull Tendon From Drumstick 

AP. Celillo, San Francisco 
No. 2,715,748. Aug. 23, 1955 


Grain Dryer Comprising Bin 
With Inwardly, Downwardly 
Converging Spaced Apart Bot 
tom Walls, Conveyor, Heating 
Unit, Screen Cage Having 
Vertically Adjustable Element 

E. J. Sproul Stoughton, Wis 
No 715,781. Aug. 23, 1955 


Reflectance Accessory for Spe 

trophotometer for Evaluating 

Fluorescent Properties of 

Opaque Materials—H. J. Derr, 

Binghamton N. Y. No. 2,715 
1. Aug. 23, 1955 


Potato-Chip Cooker Consist 
ing of Elongated Tank, Adija 
ent Heater, Fuel Burners, O:) 
Carrying lube Manifold, 
Sump, Conduit, Pump, Drain 

\. Salvo, Fall River, Mass 
No. 2,715,869. Aug. 23, 1955 


Machine for Cutting and Fill 
ing Confectionar Articles 

W. E. Egerton, Kingston-upon 
Hill, to Egerton Engineering 
Co., Ltd., Ilkley Hall, Ilkley 
England. No. 2,715,878. Aug 


19 


Storage-Tank Breather Having 
Vented Housing, Semi-Cylin 
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drical Valve, Relief Conduit, Massapequa, N. Y. No 2,715, 


Inverted Cup Actuator, Pres- 964. Ang. 23, 1955 
sure-Transmitting Pipe, Actu 


* 
pre-engineered, 
ating Means—W. M. Patterson Pressure Filter Having Woven 
Penn W yn Pa, to Sellers W ire Mesh Screen, Perforated “PACKAGED”’ t 
Injector Corp., Philadelphia Backing Plate, Pressure Plate componen S$ 


No. 2,715,909. Aug. 23, 1955 With Effluent Passages, Secur 


fo aunt | ‘arver, Sho * > . . 
Vegetable Slicer Employing a ig Ny la oy simplify building your 


Hopper, Pressure Closure, Slide Summit, N. J. No. 2,715,965 


Plate, Impaling Pins—-O. Cup Aug. 23, 1955 own SAN DVIK ld 
al 





Depanner Comprising l'rame 


Want more information on any Rotating Shaft, Fork Arms, 

of these recent patents — If so, Pivotally Mounted ‘Tray, Actu Steel Belt Conveyor - 
you may obtain detailed printed ating Means—R. N. Winfree 

copies by writing direct to the yon chburo and R. ‘IT’. Watt . ‘ 

U. S. Patent Office, Washington, RB nsanke "We No 2.715.973 Cs 

D. C., giving serial numbers of Aue 23 1955 

those you want and enclosing ; : / 
25¢ for each copy. Compressor Unloader Consist 
ing of Bypass Valve, Pressure 


per and A. Doleschi, Diessen Kesponsvie Control Check 
am Ammersee, Upper Bavaria Valve—R. W. Wilson, Dayton, 








2,715,92 Ohio. No, 2,715,992. Aug. 23 





Germany No 
Aug. 23, 1955 4 
Multi-Stage Centrifuge for | 
Electrical Dust  Precipitator Countercurrent Extraction 
With Rotor Having Peripheral P. Steinacker, Oeclde, West 
Cells, Back Plate, Conical De phalia, Germany No 2,715 
flecting Shields—F. J. Dohret 994. Aug. 23, 1955 
Seattle, Wash. No. 2,715,944 
Aug. 23, 1955 Poultry Picker Having Oppo 
ing Krame-Mounted Drum 
Granular Bed Filter Including Flexible Projecting  Vinger: 
Circular Chamber, Annular Differential Drive Mean 
Wall Defining Influent, Efflu D. B. Van Volah, and I. R 
ent Channels, Sand Washer Lentz, to Swift & Co., Chi- | Here is a money- 


and Scraper~-W. S. Martin, cago. No. 2,716,25 Aug. 30. | saving way to One type of 
build a new con- “ Packaged” 
= ’ veyor or convert \ Assembly—Ready 











an existing one ; For Installation 
with minimum 


SPRAYING SYSTEMS CO. for time and effort 
lower In addition to complete, custom-engineered steel belt 


cost packaged unit assemblies. For example, you can buy the 
tension end assembly, drive end assembly, steel belt as 
sembly and discharge devices from Sandvik and install 


conveyors, Sandvik supplies conveyor components in 


them on your own supporting structure. The pre-engi 
ereeeereeaeeaeeeeneeeraneereeee 
neered components simplify your engineering and facil 


itate successful operation. 


and A solid, conveying band of cold rolled, flat, carbon or stain- 


less steel gives you these handling advantages 


better 
performance 


NOZZLES | 


Modern design. Precision 
machining. All materials. Thousands of 
standard industrial spray nozzle types and sizes 
to choose from. Years of proved 
experience at your service. 


Smooth, Hard, Impervious Surface 

Can Be Oiled To Facilitate Slide Handling 

Easy To Keep Clean 

High Load Capacity 

Long Service Life 

Con Be Fitted With Simple Scraper Discharge Devices 
Heat-Resistant 

Belt Can Be Of Any Length Or Width 


Write or phone for further information on “Pre-Engineered” 
components or on complete conveyors. 


write for this great 


new catalog today SANDVIK STEEL BELT CONVEYORS 


Ask for our new 48 page Catalog Division of Sandvik Steel, Inc 
No. 24... the most ‘ 


comprehensive spray nozzle 1702 Hevies Reed, Fels Lown, Now Jersey SANDVIK 


catalog ever produced, Tol. FAIR LAWN 4-6200 
Yours for the asking Branch Office: 230 W. Michigan Ave., STEEL 
| Chicago 1, Ill., FRanklin 2-5638 - BELT 
QD rorntn sst10 SPRAYING SYSTEMS CO. IM CANADA; SANDVIK CANADIAN LTD "CONVEYORS 
yes Pt 3212Randoiph Street © Bellwood, Illinois 5675 Reyalmount Ave., Montreal 16, ?. 0 
: Manufacturers Of Stee! Belt Conveyors For Over 40 Years 
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“ON THE MOVE 


“> * ‘ 
wilh a | 
Ly . . ' b i , 
a ee 8 ee oe 


4 


D> 


Brand-new, modern plant of Standard Packaging Corporation in Clifton, New Jersey 


“ 


. 


hae move makes all of us happy. Greatly expanded 

and improved facilities will speed up our production and the fine 
service which Flex-Vac has always tried to give you. Thank you for your 
considerate understanding of the problems all of us have had 

during the change-over operations. We promise big, new 


satisfaction from our big, new plant. 


eeeeeeeeeeneeeceeeeeeeeneeeee 


Standard Packaging Corporation 
1 Lisbon Street, Clifton, New Jersey, GRegory 1-6200 


THE PACK OF PERFECTION 
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Men & Companies 





Industry 


American Home Foods has 
announced a $2 million expan 
Chef 
facili 


ion program tor its 
Boy-Ar-Dee 


produc ts 
ties 


American National Foods, Inc. 


has taken over packing and 
selling of fresh fruit of Ed 
wards Packing Co., Lakeland, 


Ila 


Arden Farms has 
new 500.000 ice crean 


ope ned its 
plant 


in San Leandro, Calif 


Borden Co. has begun con 
struction of a new biscuit 
plant on a three-acre tract in 
New Brunswick, N. J 
Bosco Co., Inc. has been a 
quired by Corn Products Re 
fining Co, 


Calif. Milling Corp. will begin 
construction soon of a pneu 
matie flour mill with « 


of 1,850 sacks per 24 hrs 


par ity 


H. P. Cannon & Son, Inc. is 
adding a new warehouse to its 
Bridgeville, Del slated 
for completion this Jan 


plant 


Cedar Key Seafoods, subsidi 
ary of Milbourne Oyster Co., 
has begun operations in its 


new plant in Cedar City, Fla 


Centennial Flouring Mills Co., 
general offices in Seattle, has 
changed its name to Centen 
nial Mills, Inc 


Cities French 
is building a 


Bakeries, Inc. 
$500,000 plant 
and office in Berkeley, Calif 
Conn, Pie Baking Co., Inc. has 
opened its new frozen pie 
plant in Wethersfield, Conn 


Consolidated Foods Corp. will 


open @ new processing and 


canning plant in Texas soon, 
Dole Hawaiian Pineapple Co. 
has signed agreements to a 
quire two canning firms—F. 
M. Ball & Co., Oakland, Calif 
and Paulus Bros. Packing Co. 
of Salem, Ore, 


Doughnut Corp. of America 
has acquired controlling in 
in Chapman & Smith 


of Chicago 


terest 


Fairmont Foods Co. of Park- 
ersburg, W Va., has pur- 
chased the assets of Beckley 
Ice Cream Co. of Beckley, W 
Va 


FOOD ENGINEERING, 


Roy E. Morse, former research 
director of Wm. \ 


been 


Stange Co 
( hicag 
professe of food technology 
it Rutger Unis in New 
Brunswick, N. J 


ippointed 





Foremost Dairies has arranged 
to aequire Fla. Dairies Co., 


Miami 


Gallo 
2 million 
uldition at Modesto, 
Calif.’s 


o as 


complete its 


Winery will 
gallon 
Calif. in 
time for 55 harvest 
General Mills, Inc has estab 
lished its soybean operation 
formerly part of the chemical 
division, as a separate diy 


s10n 


Valley Pure Foods 
of Rexall Drug 
purchased b 
Juice Corp 


Hudson 
Co., subsidiary 
Co., has 
Seneca Grape 
Dundee, N. ¥ 


heen 


Hunt Foods Export Corp. ha 
pure hased the food processing 
Leland Co., Ltd., at 


plant of 
Pilbury, 


Charles Kern Foods, Inc, has 
been establishel in Hato Rey, 
Puerto Rico to manutacture 


and can jams, jellies, nectars 


and fruit juices 


Thomas J. Lipton, Inc. has be 
gun operations in its new $3 
million tea and 
packing plant at Suffolk, Va. 


processing 


Products Corp. has 
with Jan Mit 


president and Hurt 


Luchow 
heen formed 
chell is 
Strouse as v.p. and general 


manager 


New York ity 

has announced it 
was purchased by Robinson 
Hobbs & Co., Inc. last June 


Merkel, Inc., 
pork packer 


National Biscuit Co. will build 
a new biscuit and cracker bah 


ery at Fair Lawn, N. J 
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/ GOOD FOOD 
PRODUCTION BEGINS 


PENICK & FORD 
AND BE CONFIDENT . 


Penford Crystal Corn Syrup 
Nectose Corn Syrup 
Douglas Confectioners’ Thin Boiling Starch 
Douglas Confectioners’ Moulding Starch 
Douglas Confectioners’ Special Moulding Starch 


Douglas Pure Food Powdered Starch 


PENICK & FORD, Ltd., Inc. 
12) Lexington Ave., New Y ork iy B.S Y 


ar Rapids, lowa 


For more data, circle this page number on card at back —e 





5Oup Mixe 
5 


00% “THE FALLOY AGITATOR DOES THE TRICK" 


cweest £0 


CHOow Mei 
ret 
wires © 


FALLOY COMPANY, Inc. 


CHAMBER OF COMMERCE BUILDING 


w 


c ONOimMenrs 


f mi 


NEWARK 2, WEW JERSEY 


SHARP 
FREEZE 


SYSTEMS at 


5 King ten permit ad 
implified 


| id 
aptation of more 
product handling method 

6 Continuou 
defrosting 

7 Operat 
consumption 

8 King Sharp Freez 
if ! ered 


operation no 
shutdowns 


with lower power 


nvited. More than 


wei ni Se 


905 N. CEDAR ST. OWATONNA, MINNESOTA 


ANUFACTURERS OF SHARP FREEZE, COOLING, VENTILATING AND HEATING SYSTEMS 


220 
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R. Rill, formerly 
edd W ip) Im 9 has 


dent o 





Nestle Co., 


Pet Milk Co. wil 


and Wtisine 


Canning Co., 


Crystal 


hrankfort, Miel 


Red Top Brewing Co. ha 
innounced a $1 million expan 
on progran aimed at plant 
mnprovement and moderniza 


tion 


Sicks’ Breweries Ltd. 


than $1 n 


is spend 
ing more illion ex 
panding and rebuilding ts 


breweries in Western Canada 


Stouffer Corp. is 


frozen Tood proce ing 


building a 
plant in 


Cleveland, Ohio 


Personnel 


Best has 


director of 


Carol been named 


home economics 
National Assn. 


Food Packers 


cle partment of 


of Frozen 


F. W. Birkenhauer 


ner Baking 


of Wag 
elected 
American 


Corp wis 
vice-chairman = of 
Institute of Baking 

Mark Candee and William 
Armstrong have been elected 
to Minute Maid Corp.’s board 


James Ewell has 
moted to 
charge of 
Procter & 


been pro 
vice president 

manufacturing for 

Gamble Co, 

chief mi 


John Gavin is now 


crobiologist for Food Research 


Lab., Inc., Long Is. ( ity, N. Y 

James Gholson has 

pointed 

keting specialist at the 
Minn 


been ap 
dairy products mar 


Univ 


Dr. D,. J. Hankinson has been 
named head of new dairy and 


FOOD 


ENGINEERING, 


animal science 


Univ. of Ma 


department at 


Dr. Waldon Hastings is ne 

professor on the 
of Wash.’s flou 
industries dept 


associate 
staff of Univ 

& feed milling 
Russell Hug, v.-p. of Genera) 


Baking Co., has been appoint 


ed executive vice president 
Helen Joyce lias been 
lirector of newly 


appoint 
formed 
vice depart 


1 Tea Co. of Chi 


Louis King, Jr. will head Nat'l 
\ssn. of Bakery Sanitarians 
the coming year 
J. Harold Kolseth has been 
named v.-p. and general sales 
manage! (Anheuser-Busch 


Ine St. Lou Mo 


Adolph Krieger, 


ed contre 


a has been 


ippoml 


(ola lo 


R. F. McMullin has 


manager of 


been pro 
plant 


Im Chicag 
Gustave 


elected 
Vine 


Joseph Mittel and 
Mallmann 
directors 
Foods, In 


have been 


of S & W 


L. R. Nafziger, 
Interstate has been 
elected chairman of American 
Bakers Assn., and E, E, Kel- 
ley, Jr., re-elected president. 


president of 


Bakeries, 


Philip Norris has been named 
to the board of Flour Mills of 
America, and G. A. Beck 


elected treasurer of the firm. 


George Pillsbury, grandson of 
the founder, has been ap- 
pointed v.-p. of Pillsbury 
Mills, Inc., heading the bak 
ery and institutional div. 
Dr. Arthur Prater has been 
elected executive v.-p. of Gen 
try, Inc. of Los Angeles. 


Dr. Harold Raphael has been 
added to the packaging tech 
nology staff at Mich. State 
University in Lansing. 
G. Douglas Reed has been 
made vice-president in charge 
of manufacturing for McCor 
mick & Co., Baltimore tea and 
spice packing firm. 


Rhodes of Standard 
Brands, is new president of 
the Allied Trades of the Bak 
ing Industry, Inc. 


M. G. 


Charles Seabrook, founder of 


Seabrook Farms Co., has re 
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ceived an honorary doctor of 
science degree from Rutgers 
University. 


Dr. Austin Wagenknecht of 
the dept of food science & 
technology at Cornell Univ., 
has been awarded the Gerber 
Post Doctorate Fellowship 
Award for 1955-56 


Associated 
Industries 


Arbor Products Corp. has 
formed in Nebraska ( ity, Neb 
to manufacture aluminum foil 


containers and packaging 


Arkell & Smiths has named 


J. H. Robertson treasurer and 
comptroller, 


Bemis Bros. Bag Co. will move 
its subsidiary, Flexible Pack- 
age Co,, from Chicago to Terre 
Haute next year. 


Crown Cork & Seal Co. will 
construct a $11% million re 
search, development, and 
headquarters building in Tow 


son, Md. 


Crown Zellerbach Corp. will 
begin construction of a $2 
million multiwall bag plant 
at Antioch, Calif. in Dee. 


Ekco-Alcoa Containers, Inc. 
has been formed by Alcoa and 
Ekco Products Co., to manu 
facture and sell aluminum foil 
containers. 


Robert Gair Co., Inc. will 
build a _ shipping 
plant in Cleveland 


container 


Letson & Burpee, Vancouver, 
has appointed Gordon Letson 
president. 
Liquid Carbonic Corp. has 
opened its $114 million car- 
bon dioxide plant in Oakland, 
Calif. 


Merck & Co., Inc. has elected 


John Connor president. 


Minn. & Ontario Paper Co. 
has elected Edward Johnston 
treasurer. 


Omaha Retinning Corp. has 
purchased the milk and cream 
can div. of Linzy Hicks Retin- 
ning Co., Omaha, Neb 


Machinery Mfrs. 
Inst. has re-elected Tom Mil 
ler, v.-p. of Package Machin 
ery Co., president 


Package 


Radiation Applications Inc. 
has appointed Dr. Joseph Sil 
verman technical director and 
member of the board of direc 
tors 


FOOD ENGINEERING, 


Emil Schram has been elected 
to the directors of 
Corn Products Refining Co., 
New York City. Mr. Schram 
was president of the N. Y 
Stock Exchange from 1941 to 
1951 and is currently a con 
sultant to the exchange. 


board of 





Rap-in-Wax Co. has named 


Pierson Grieve treasurer and 
controller, 


Refrigeration Engineering, 
Inc. has opened a museum de 
signed to preserve ancient air 
conditioning and refrigeration 


equipment 


Reynolds Metals Co. hia 
joined the Nat’l Assn. of Fro 
zen Food Packers as an asso 
ciate member 


Steel & Tin Products Co., Bal 
timore, Md., has bought five 
acres of land for a new plant 
Trand Plastics Co. has been 
Norw..1lk, Conn. to 
process thermo 


formed in 
extrude and 
plastic sheet. 


Trane Co., La Crosse, Wis., 
has appointed John Cantwell, 
Jr. works manager 


U. S. Hoffman Machinery 
Corp. has acquired the Fein 
group of can companys which 
include Atlas Can Corp., Fein 
Tin Can Co., Inc., Commercial 
Can Corp., and Standard Can 
Corp. 


Deaths 
Reg H. Cahill, 57, 


Cahill’s Pty Ltd Sydney 
Australia Sept. 12 


president 


George MacDonald, 67 
ene ral anager and 
vice president of Edues 


Biseuit Co 


Benjamin 
founder of 
Co., Spencerport, N. Y 


) 


Pettengill, 76, a 
Pettengill-Foster 
Sept 
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EVER SEE 
AN ENZYME? 


If the target in your process is a specific con- 
version, or the removal of an undesirable constituent, 
chances are that a Takamine ENZYME will accom- 
plish it. 


Frankly, we doubt if many people have seen a 
pure enzyme, but most food technologists are familiar 
with the myriad uses of these specific catalysts now 
used in the bread baking, brewing, cereal, fruit juice, 
wine, egg solids, beverage, meat, canning, and count- 
less other food processing industries. 


DIASTASES PROTEINASES 
for the modification and hydrolysis 
of proteins in food manufacturing 
and pharmaceutical operations 


for liquefaction and hydrolysis of 
starch to produce soluble dextrins 
and sugars—also, to remove starch 
causing filtration problems and 
turbidity 


, ? 


a ; 

GLUCOSE-OXIDASE 

fo prevent browning due to glu 

cose of oxygen and to increase 

| shelf-lite of food and beverage 

products juices 
sumer appeal 


} oe: 


Write our Technical Service Department for more detailed 


information on the use of ENZYMES in your product 


a> 


TAKAMINE LABORATORY, inc. 


Clifton, 


PECTIC ENZYMES 
for the hydrolysis of pectins in 
fruit and fruit juices to speed 
processing and to make fruit 
sparkling clear 





for con 


New Jersey 
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Some cold facts about how TIMKEN’ bearings help 
turn out thousands of gallons of ice cream 


HESE Vilter compressors draw 

refrigerant gas from the cool- 
ing coils, compress it to a high 
pressure, and send it along to the 
condensors in a modern ice cream 
manufacturing plant. One reason 
for their continuing dependable per- 
formance is the fact that Timken’ 
tapered roller bearings are used 
on the crankshafts 

limken bearings are ideal for 
compressor applications because 
their tapered design allows them 


THE VILTER MANUFACTURING CO. 
of Milwaukee, W isconsin, insures 
the quality of its compressors 
by using Timken tapered roller 
bearings in their construction. 


NOT JUST A BALL NOT JUST A ROLLER 


222 <€&— For more data, circle this page number on cord at back 


THE TIMKEN TAPERED ROLLER 


to take radial and thrust loads in 
any combination. What’s more, 
they hold housings and shafts con- 
centric, making closures more 
effective. Dirt and moisture stay 
out—lubricant stays in. 

Friction is virtually eliminated 
when you use Timken bearings be- 
cause they're designed to roll true; 
and made with microscopic accu- 
racy to conform to that design. Just 
to make doubly sure of their quality, 
we produce them from nickel-rich 





fine alloy steel, made in our own 
mills. We're America’s only bearing 
maker that takes such a precaution. 
Always specify Timken bearings 
to make sure you get all these ad- 
vantages in the equipment you build 
or buy. The Timken Roller Bearing 
Company, Canton 6, Ohio. Cana- 
dian plant: St. Thomas, Ontario. 
Cable address: ‘““TIMROSCO”. 


This symbol on a product means 
its bearings are the best. 





| alu 





IT’S TIMKEN BEARINGS FOR VALUE! 


t value in bearings you may find this 
simple formula helpful 


lo get the 


quality 


Obviously a big advantage above the line gives you 


more value than 


TAPERED ROLLER BEARINGS can match 


held service 


uniform high quality, engineering and 
and overwhelming public acceptance 


you get with Timken bearings 


service public acceptance 


price 


a small one below. No other bearing 








BEARING TAKES RADIAL 
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AND THRUST 
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Just Off the Press 





New Catalogs 


and Bulletins 


from manufacturers of equipment and supplies 
—Free For The Asking — 


PLANT ENGINEERING 


Midget Solenoid Valves 

Details 
of two-way midget solenoid valves. 
Added features 
ind pipe sizes 
pressure ratings for normally open 
on air), and 


improvements on ling 


include 
up to 4 in.), new 


new port 


valves (up to 250 psi 
listing of valves approved for oper 
ation under explosion-tight condi 
tion Form VS50001, 2 Pp 
Automatic Switch Co., Orange 
N. J. (223A) 


Hydraulic Pumps 


Full information pl wided on 
engineering, design, and applica 
tion of a wide line of oil-hydrauli 
pumps, pressure contr Is. volume 
controls, directional controls, hy 

motors, transmissions, 
inders, and hydraulic 
Other components su h 


drauli 


and pressure switches are covered 


in each category Extensive dia 
grams and_ picture Catalog 


S001-A, 56  p—Vicker Inc 
Detroit. (223B) 


Motor-Bearing Design 


Concerns bearing seal, housing 


ind automatic pre urized grease 
ompany’s line of 
Bulletin A-2406, 
Flectric & Engi 
(223C 


ystem used on 
ic and de motor 
4 p.—Reliance 
Cleveland 


neering Co 


Tool Steels 


Informative _ treatise 
manufacture of a line of tool 
Booklet ends with conver 
general interest 

Steel Co of 
223D 


oncerms 


steels 
sion tables of 
48 p.—Crucible 
America, Pittsburgh 


Pressure Generator 


Describes system for using plant 
air supply to develop hydrauli 
pressures aS mu h as 500 time 
greater than actuating air pressure 


Bulletin 755, 4 p.—-Milton Roy 
Co., Philadelphia. (223F) 


Thermocouple Accessories 


Presents pictures and data for a 
cries of standard thermocouple 
protecting tubes and wells. Bulle 
tin 11-13, 4 p.—Claude S, Gordon 
Co., Chicago. (223F) 


Fast Bunker Icing 


Gives operating range and spe 
cifications for a rail-travelling unit 
said to speed freight car bunker 
Features are said to 

handling of 300-Ib 

up to 40 per min 
chunk, coarse, or 
to roof hatches with 
control. Folder 2643, 
Chicage 


icing 
jutomati 
ikes at speed 
Unit deliver 
rushed ice 
one man 
y ¢ Link-Belt Co, 


23; 
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Condensate Return Unit 
Pictures illustrate a two-model 
line of condensate 
for heating 
pressures up to 80 psi. Units avail 


return pumps 
tems operating at 
' | 
able im Si nplex ind duple x models 
feature a_ vertical turbine-type 
pump design. Bulletin 113-HR 
+ p—-New York Air Brake Co 
Aurora Pump Div Aurora, IIl 
223H 


Packaged Boilers 


Concerns | 3-model line 
ka { | 
boilers ranging in ipa iti 


10,000 to 4, 


quipinent ! i rie ) i 


zontal, automatic pa 


Btu/he 


or ombinatic ras-oil firin 
operation at ‘ 
Bulletin A I lips 
E-ngineerm oO Rockf 
(2231) 


Glazed Ceramic Tiles 
Full color booklet illustrate 
of glazed cerat 
food plant 
cture and ¢ 
of blocks ai ita 
SD Stark Cerami In 


ton, Ohio, (223] 


Special-Purpose Valves 


Considers a line of spe ial gate 
lves for ro > use Units are 
mstructed of a resistant alloy 
and are available with mone] 


tecl, stems, dish 


or stainle 
seat rings Dimension table i 
given, Cu ular 592, 4 p Lun 


kenheimer Co., Cincinnati. (223K 


Turbo-Dryer Film 


1 | 
color film avai 


Industrial sound 
ible to illustrate operation and ap 
turbo dryers to the 


laced 


' 
plication of 


food industry. Emphasi 
on method of dr 
xvgen-sensitive nater 


mont Co., Inc., Long 
N.Y 2231 


Hydramotor Valves 


( OMmipre hen ive 
cusses wide line « 
hydramotor ' 
engineering data 
cessories. 1955 
General Control 

IM 


Roof Exhauster 


Leaflet shows cutaway view 
power-type roof exhauster for re 
moving fumes and circulating ai 
Selection 
models available from 14 |} 
5 hp. Bulletin F-3, 1 p 
& Schwartz, Inc Phil 
iN 


chart gives deta 


NOVEMBER, 
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Triangle Elec-Tri-Pak net weigher 
and filler is the most versatile 
machine you can buy— 


Some food processors handle as many as 50 to 
60 different products with a single Triangle 
Elec-Tri-Pak Weights 


and packages are different, too. 


one-operator machine. 


They get high accuracy, speeds from 12 to 30 


packages per minute and low labor cost. The 


machine investment is moderate. 

Here is a combination of advantages not 
available anywhere else! This may be the 
cost-cutting answer to many of your packaging 
jobs. Write today for FREE Bulletin describ 


ing Elec-Tri-Pak weighers. 


TRIANGLE PACKAGE MACHINERY CO, 


6637 West Diversey Avenue 
Chicago 35, Illinois 
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Automatic Control 
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it could be our baby 


if 
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with milk, SeaKem 
Out of Sea 
improve body 
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ingredients 


Repeat-Cycle Timer 
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is used 
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and texture, 
gels, suspend compo 
nent move effectively. The 
stabilizing advantages of SeaKem Colloids 


che may be to 
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mare 


have been clearly demonstrated in a wide 


of such products, including chocolate 
milk base pie fillings, milk puddings, 
shake yrups and frostings 
or ins milk 
and pr goes all the way 

of a SeaKem Irish 
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When 
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SeaKem Irish Moss 
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for more information about how SeaKem Colloids 
can contribute to the improvement of products 
containing milk solids, of which are used with 
milk, write Dept. FE 


Serving Industr "Colloids Out of the Sea’ 


eapla 


y with 


JAG cwewicat corporation 


New Be 


vid Street iford, Mass 
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Water Filter 


and applica 
diatomite water filter 
4 porous stainless steel 
Unit is said to re 
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cleaned 
Available 
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cover manual 
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made for 
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224G 
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Valves 


Fitting Figures 
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steel tubing 
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spe Clai 
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hittings 
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tainless tubing 
thicknesses and 
at temperatures 
deg. F. 4 p 

Co., Cleveland 


full data 
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for 1 
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p.—-Whittington Pump & En 
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i 
] 
] 


pineering 


1] 


orp Indianapolis 


MAINTENANCE 


Plastic Spray 


firnishi 

liquid 

spraye d 
urface » forn 


tant sheeting. 4 


Instrument Service Tips 


give -to-date 


€ md ni img of 
nent Julletin 


Barber Colman Cx 


iN 


Rubber Products 
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CASE OF THE 


FISH AND BONE 


shredded salt codfish. The importance of establishing 
an efficient solution was a matter of pure economics. 
With the bones removed the sale value of the by- 
product would automatically increase from one cent 
to thirty cents per pound 


From fourteen basic models, incorporating 64 differ- 
ent types and sizes, Sutton selected an Air-Float 
Stoner to do the job. The results were little short of 
spectacular. 


Application of the famous sixty-seven year old SS&S 
Fundamentally, it was the sort of circumstance our Process — “the separation of dry agricultural and 
engineers had become involved in many times before. industrial materials by effecting differences in spe- 
But in our files it was recorded as the 241 st different cific gravity through air-flotation” — revealed these 
type of product processed with Sutton equipment. facts during the first few months: Total income from 

sale of “Suttonized” by-product $18,798.72; oper- 
Specifically, the problem was to find a practical means ating cost of Air-Float Stoner $142.44 
of removing bones from dry fish fibres, the latter 


being a by-product in the production of high-quality Unusual? No. That’s the business we're in 


SUTTON, STEELE a STEELE, INC. 
1031 SOUTH HAGKREL I AVEN U DA h.3 T f U 


Mailing your inquiry on company letterhead directly to Dept. F (at the above address) will greatly facilitate its prompt handling 





























This inexpensive filler 
does your filling job! 


fe SIMPLEX wat 
psrohojojiam | Filer 
SPROCKET RIM Top quality @ HANDLES LIQUIDS 


AND 
with Chain Guide manufacture SEMI-SOLIDS! 


a 
Cvosaxe * 


@ FILLS 15 OR 30 
ANY VALVE is read i BOTTLES, JARS OR 
ily accessible from the i CANS PER MINUTE! 


floor with low-cost 


, i @ ADJUSTABLE 
Babbitt Sprocket Rim. es . 


1 TO 32 OZ.! 
Now re-designed for ” 


A Fully 

* Greater strength guaranteed 
Easier, quicker, sunita 
more solid 
assembly 


@ EASILY CLEANED! 





Write for circular on this model A filler or on the 


Simplex automatic fillers 


FL. BURT CO @ 571 7th STREET © SAN FRANCISCO 3, CALIF 
PHONE KLONDIKE 2-2020 


Simplifies pipe layouts, prevents accidents, fits all 
valve wheels. Your supplier carries complete stocks 
Call him — or write for folder and prices 


Address 


SPECIALTY CO. 


NEW BEDFORD, MASSACHUSETTS,U.S.A, 
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Ammonia 
for 
Refrigeration 


means 


BARRETT 


BRAND 


Anhydrous Ammonia 


LOOK 
for the 
Green Cap! 


The name “Barrett” Brand is so 
well established by long usage and 
high quality that it actually means 
Anhydrous Ammonia. 


Barrett Brand Anhydrous Ammo- 
nia means high purity—minimum 
99.95% pure... it means dryness— 
free of water... it means sure valve 
operation at all times . . . it means 
fast, prompt delivery wherever and 
whenever you need it. 

Barrett Brand Anhydrous Ammo- 
nia means it’s the one refrigerant 
you can always rely upon—from a 
local dealer you can depend on. 
Order Barrett Brand Anhydrous 
Ammonia today, in 150-, 100- or 50- 
lb. cylinders. Your local dealer is 
the man to call too if you want 
larger quantities, such as tank cars 
or tank trucks. Call him today. 


First in Ammonia Since 1890 


NITROGEN DIVISION 


ALLIED CHEMICAL & DYE CORPORATION 
40 Rector Street, New York 6, N. Y. 


* tronton, Ohie * Orange, Tex. * Omaha, Neb 








Hopewell, Vea 
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Metal-Coating Research 


Spe la esearch report 


ses data on penetration « 
tive oating oO rust 
Graph 
pictures illustrate action 
Rust-O-Leum Cor 


(226A 


netal surface 


Magnetic Devices 
Useful illustration 


tion idea 


MATERIALS 


Aluminum Truck 


Depicts a 
nultiple deck 

icks formed o 

n Feature i gy 
eration, 4 p.-—Magnesium Ce 
America, Tobe AJuminum 
I’. Chicago, Ind 2261 


lightwe 


Robot Palletizer 
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on different mode 
Ma h & ( hemi 
ide, Calif 226G 


pattern 


Conveyor & Elevator Manual 


Comprehensive manual presen 
vide line of conveyor and elevat 
types Detailed drawings and sele 
tion chart, with photographs of a 
tual installation, provide idditiona 
data. Catalog 140, 62 p.—Ste 
phens-Adamson Mfg. Co., Aurora 
Hl, (226H 


Vibration Mounting 
ind yratior 
i 


I. R. Finn 


Corrosion Control 


rae 2 " 
itains data 


il bulletin 


York Cit 


HANDLING 


Automatic Transmission 


Yale & 
lelphia 


Lightweight Ramp 


Folder shows solution to dif 
ent loadin problems through 
e ot a ht yeight 
ramp Other portable dock board 
ind plates are ilso detailed. 4 p 
Magnesium Ce of America 
Materials Handling Di EE, Chi 


Ind. (226] 


Magnesiuin 


Fork Truck Series 


Portray a line of stand-up 
n fork truck Special 


ittachments for unusual handling 


ind sit-dow 
nditions are covered and units 
vith automatic trans 
m that eliminates gear shift 
Mobilift 
226K 


ivailable 


p Lamson Corp 


Portland, Ore 


PROCESSING 


Meat Packing Equipment 


General catalog er I< 
veat packing uppix 
equipment Of parti 
ine of 
king 


ol 


Milk Fillers 


( ) ems i pape 

I which jutomaticalls 
oses ind seals size trom 
to 4 gal., at the rate of 
min. Form 5 


Ex-Cell-O Corp., Detr 


FOOD 


ENGINEERING, 


ice-Making Machine 
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making machme that can 
turn out up to 50 tons of chip-ice 


lay g Kent Ice Machine 
Chica ON 


Claw-Type Propellers 
Selection data listed for law 

r xe yropelles 1 to sai 
and mprove nix 

tior Crabbock Equipment Ce 
lr Wilmington, Del 2260) 


ng opera 


Tubular Filters 


f a tube 


ype filtering unit use on 


Concerns advantage 


ntaming 
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htted tor use 
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n the tube Bulleti 
/ 4 p Industrial 
Pump Manufact 


igo 2261 


Screening, Separating 


and inserting th ee “ rr | 


Sanitary Fittings 
City, | 

Catalog lists full lin 
ind take-down sani 


tainles steel pro 


new com} I 
are shown that 

ines to CIP 

1-154, l¢ 


I 


Bro 


INSTRUMENTS 


Humidity Controller Photoelectric Systems 


ems advantag 
i npact 
mtrol that can be used t 


naticall yperate large 

nall humidifying 
ten Bulletin 

American Instrument Ce 


Md. (227D 


iuto 
ind air 
honing 
sp 

In Silver Sprin 


Canning Instrumentation 


Vechnical bulletin 
trumentation 


blanching, peeling pen-kettlh nformatio it 
/ I 


mm in 


ooking, gravity separat 


tamer, pasteurization 
operations in the canning imdustr 


Bulletin CAN-1, I¢ 


poli Honeywell 


APPLE PECTINS 
Standard of Quality 


for 30 years 


® NUTRL-JEL | For Preserves, Jams, 


Regular and Slow Set. f Jellies and Marmalades 


© CON FECTO-JEL For Jellied Candies 


— Ready to use. 





Boiler Plant Control 


Automatic Control System 
l 


if 


Lost Time Recorder 


Dry Materials Feeder 


| 


Level Indicator 


Pneumatic Flow Controller 


Dissolved Oxygen Analyzer 


BETTER JAMS 


Jellies and Confections 
Because... 


Wide pH Range 


Uniform Strength 


Neutral in color and flavor — 
blends naturally with more differ- 


ent fruits than any other pectin 


Mokes jams & jellies with an even, 
smooth texture (never grainy) 
and improved spreadability 


For full information, technical advice, and formulas write Dept. Fr! 


> Plants in Apple Regions From Coast to Coast Assure Dependable Supply 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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Transmission 
Elevating and Conveying 


feefc em ELIING 


Take food, for example! and economically, as many have discovered. 
Sparks Belting has been approved by FOOD If your product is hot or cold, wet or dry, 
SANITATION ENGINEERS and is being used raw or cooked, rough or smooth, oily, greasy, 
right now by the largest handlers of food packaged or in bulk, Sparks has a belt to 
stuffs in America. It resists bacterial growth meet the needs of canners, bakers, confec 
and is easy to clean. Sparks Belting is ideal tioners, meat handlers and all food manufac- 
for difficult jobs. It will operate trouble-free turing and processing concerns 


Sparks improved Cleated Belt 


A new development. Cleats and body of the belt are 
one continuous piece, cured into an inseparable unit. 
No laps, gaps, cracks, crevices, bolts or rivets. Any 
height, width and spacing. Stiff or flexible as desired. 
Easy cleaning. Promotes sanitation. Colors: white, black 
and tan. 


A. J. SPARKS « Company 


@ 862-864 GRANDVILLE AVE., GRAND RAPIDS, MICH, 
@ 320 8TH ST., OAKLAND, CALIF. 


f / 
SPIDKC REITING, 

\ PARKS BELTING @ 1507 FRANKLIN ST., WACO, TEXAS 
V @ 253 MERTON ST., TORONTO, ONT, 


PATENT PENDING. 
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it must be 


Hrasynlhs 


WORCESTERSHIRE 


SAUCE BASE 
AND 


t | 
nnn fer i BARBECUE 


*Pplication, 
SAUCE BASE 





you re cookin Nothing 
else matches it Only 
Florasynth s bases con str your 
appetite to ecsily and yet 
80 economically impart to 


make your sauce an aroma and toste 


uiterly wresistibie 


cross-indexed to 
TRY A SAMPLE... 


is 


Delavan Catalog 32 
select the 


Write for C 


t best nozzle for your 
you 0 


atalog 32. 


it easy for 


specific requirements. 


Z \AWOnaronits, inc 
EXECUTIVE OFFICES: 
900 VAN NEST AVE. (BOX 12) NEW YORK 62, N. Y. 
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Industrial Waste Treatment 


Data sheet outlines development 
ind ¢ ymponent equ nent used 
tor control of pH and 
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Process Data Sheet 
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Thermocouple Connectors 
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Moisture Determinations 
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Ilustrate 1 desc prin 
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trean Bulletin 

Beckman Instruments, In 
fon, Calif 29C, 


Starch, Condiment Specimens 


Book'et differs 


Laboratory Heating Unit 


neers operation and use 


1 variable power laboratory heater 
for performing distillations, evapo 
extractions, and digestion 
t heat Bulletin 
| p.—-Precision Scientific ( 
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lem Selector 
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Current and yolt 
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Dual-Acting Control 


Concerns operation ol 
that incorporates dual ele 
circuits rhis pe 


control of a 
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independent 
two separate 
5345-1, 2 p 
Rockford, Ill 


proces iriable at 
points. Bulletin | 
Barber-Co 
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man Cc 


Remote Controller 
advantages ! 

remote ub temperature 
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loads. A 
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Cork Borer 
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Mount 
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Bulletin 6! & f 
Ann Arbor, Mi 


on table I 
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imectel 
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Microbalance Line 


Three data sheet 





Free Literature—Fast Way 


Any of these very-latest cata 
logs, bulletins, or folders will be 
sped to you gratis. Just note here 
the specific literature you want, 
then circle each key number 
(there's one given at the bottom 
of each item) on the handy 
Reader-Service postcard back 
of book. Then sign at the bottom 
and mail 

For your convenience, too, all 
items in this department are list 
ed and keyed in the Reader 
Service Section 





Distilled Water Pump 
Details on a bottle 
distilled 


irboy and per 


forces water 


ur to enter Specia 


t remove matter 
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as vapor alkali 
Bulletin 1 3¢ ] 
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Still & Sterilizer 
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Spectrophotometers 
Booklet 
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ELECTRIC COLD 


with PREST-O-MATIC storace poors 


8.10 
man-truck 
handled 


result ng 


Open through close door « ycle is »mpleted in 
seconds automatically. Users 
hours fully utilized at top effi: 


Open coor-time 


report expensive 
ency more ac is 
in less time is reduced 
in substantial refrigeration savings 
PREST-O-MATIC 


easily installed against any 
doorway is Operation i$ 


kaged, complete units 
opening Full width of 


fast sate automatic 


aoors are pa 
wall 


usable 


Send for complete information 


FINE 


= CLARK DOOR CO. 


505 HUNTERDON STREET, NEWARK 5, N. J. 


Here are the 
answers to your 


COMPRESSED AIR 
needs... 


This book gives you all the 


you 
compressor 


information need to 


select the air 
required to supply ade 
quate compressed air to 
operate 
efficiently. 

Ingersoll-Rand Type 30 
Compressors, in sizes from 


your equipment 


'y through 20 hp., are compact, rugged 
and dependable. Assure the efficient 
operation of your equipment by specify 
ing Ingersoll-Rand Type 30 Compressors 
Write for your copy of catalog number 
1502-E and get the facts 


Ingersoll-Rand 


11 Broadway, New York 4, N.Y 
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Consult Evans Research 
Trained Sensory Panel 


Whose proven methods 


can help you... 


Find substitutes for scarce or 
expensive raw materials. 


Reduce losses caused by fluctuating 
quality of raw materials, 


Detect flavor adulteration 


Test effect of aging, packaging and 
transportation. 


Screen rejects and returns 


Evaluate your product against competition, 
Test the effects of formula and processing 


modifications 


Write for Brochure F 11 


EVANS RESEARCH 


and Development Corporation 


250 East 43rd St. New York 17, N.Y. 





Research 
Catalyst for Industry 





Zi AUTOMATIC WATER-SAVER 
TAMP*M AM SPRAY NOZZLE 


ideal for Dairy and Food Industries 

The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the opera- 
tor to get any type stream of water to do his job by simply 
pressing the lever. A soft spray is sent forth with slight pressure 
on the lever, and a strong straight stream may be had by push 
ing the lever all the way down. This convenient control of the 
wash water assures better cleaning with a lot less effort. The 
nozzle automatically shuts off the moment the lever is released, 
thereby eliminating all waste of water. 

RENEW ABLE RUBBER COVER, The sturdy cover protects the nozzle and 
your equipment agoins! knocks and dents. When the cover becomes 


worn, reploce it with a new one. CONSULT YOUR DEALER 


STRAHMAN VALVES, INC. 


STRELT, NEW YORK 
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D | naterial show oper 
mtrolled rel | or normal incubation tem 

ul for bacteriological 

dairy product 

9, 2 p- 

ion Scientific Co 


BK 


( hicago 


PACKAGING 


‘ 


Tapes and Dispensers from 
: nd apply a header or label, then 


onveyor, tuck the gusset, 


it seal. Operation is automatic 
ind peeds to bags/min. are 
stainable Bulletin L-2, 1 p 
Peters Mach. Co., Chicago, (2301 
principle ! 


Minnesota Minin 
t. Paul, Minn 


Foil Containers 
of foul 


Shows auto 


Illustrates line patty, pie 


nd iK¢ ontaimer 
iati and emi-automatic ma 
Sheet & Tubing Cutter hinery for 
machine for italog D, 16 Pp 
Chicage 2301 


crimping ¢ losures 


Ekco Products 


Describe versatile 


y different-siz dj astic sheet 
roll t + Wi » form 
k. Suid to cut Brewery Adhesives 

Lectro | technical 

echnical 


Chicago ve 


information on 
mati Vice In 


7B) 


use on beer label 


boxe ind tax stamp 
Material is said to effectively re 

Bag Sealer and Header ice water immersion. 5 p 

ition of a B, Fuller Co., St. Paul, Minn 


filled 


Leaflet c per 


bags 230G 





For Seasonings With All 
The Flavor, Choose 
Natural Spices 


American Spice Trade Association 
82 WALL STREET, NEW YORK 5, N.Y 


IT PAYS TO PROTECT 
YOUR PAYLOAD WITH 


THERMO KING; 


TRUCK REFRIGERATION 
Ask About The NEW 
Thermo King Models 





Ae 


U. S. THERMO 
CONTROL co. 


. (2th Bt. 
Minneapolis 3, Minn. 
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LEADER FOR HALF A CENTURY IN THE SCIENCE OF TRANSPORTATION, 
FRUEHAUF CLIMAXES A PARADE OF NOTABLE PRODUCTS WITH THE... 


Matehlecs New 
~ STAINLESS VOLUME VAN! 


rr } | 
Ray 5 ae eee 

Pm SS — 7 
Ee (DP LS 


| 
o— 
aw 
(ies 


first CLOSED VAN 























FIRST AERO*VAN 




























































































The Extra Payload it Will Carry, 
For Extra Years, Is The Measure 
Of This Trailer’s Worth To You! 


FRUEHAUF NOW combines the 
durable Trailer material yet discovered 
with the highest practical 
Trailer design yet discovered to give 
you the matchless new Stainless Steel 
Volume* Van highest-capacity Van 
in the Fruehauf line 

The extra payload that you ship every 
time a Stainless Steel Volume* Van 
leaves your loading dock is the real 
measure, in terms of dollar savings, of 


most 


- Capacity, 


this Trailer’s value to you, The extra 


Highest Volume * Van Capacity 


Stainless VolumetVan ex- 


standard VolumetV an 


Many Proven Features 


The corrugated roof is the 
same success{ul one used on 
previous stainless models, Un 
derconstructions and other 
parts are interchangeable with 
those of other VolumetV ans 
for greater economy 


Time - Resistant Construction 


With stainless steel for corro 
sion-resisiance and corrugated 
panels for strength, this unit 
has the longest life-expectancy 
of any Trailer built! Vital 
welds are all reinforced, Serv 
icing is greatly simplified 


years of service it will provide because 
of its stainless steel construction is a 
bonus investment return 

Send the coupon below for free, de 
tailed information without obligation 
Act now to save now in your business! 


Write, Wire, or Phone Collect For Complete Product Information 
World's Largest Builder of Truck-Troilers 


FRUEHAUF TRAILER COMPANY 
10967 Harper Avenue, Detroit 32, Michigan 
Please send complete Stainless Steel VolumewVan literature to me with 


out ob! gotior 


Send illustrated literature on the entire Fruehauf Volume Var in 
cluding aluminum and refrigerated units 
Send the Trailer booklet New Ways To Profit 

i Name 


Company 
Address 


"ENGINEERED TRANSPORTATION” 


State 
_ Fill in the lines above or attach coupon to your 


company letterhead and mail for action! 
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We have a house to put in order... 


E HAVE A HOUSE to put in order. and it’s the 
house where America lives 
Of our country’s many million homes, more than | out 
of every 10 are out-and-out slums. Nearly one-half of 
all American dwellings are in poor to “fair condition, 


and urgently need basic repairs 


Something must be done—both to correct the slums 


of today and prevent the slums of tomorrow 


How do slums start? Usually just one house starts to 
slide downhill and soon a whole block changes. Pride 1s 


lost. Other houses are neglected, decay sp ids 


So the 20 million hom in need of basic repair and 
improvements deserve equal attention. The time to stop 


the spreading blight of slums ts before if starts 


What’s your stake in stopping slums? 


If you think your town is different, just look around you 
If you think slums only affect persons who live in 


them, think again 


Slums raise taxes and lower property values of the 
whole town. They raise rates of crime delinquency and 
disease. Everyone has a real stake in stopping slums 


And that ine ludes you as a businessman 


Your firm is certainly dependent on the welfare of the 
community where you do business. But it’s more than 
good business—it's good citizenship 1o take part in efforts 
aimed at civic improvements It’s the re sponsibility of 


every business, 


What can your firm do? The answer to America’s hous- 
ing problems starts with individuals. But to roll back 
slums is such a big job it’s going to take more than indi- 
vidual effort. It will need the cooperation of your busi- 


ness and many others 


Some slums should be torn down and a fresh start 
made. Others can be remodeled and made to conform 
to better living standards. So it is up to you to support 
every sound program which seeks adequate housing for 


all our people 
New help is now available 


There is a new national, non-profit organization called 


A.C.T.1L.O.N 
Neighborhoods—which is designed to help all individuals 


The American Council To Improve Our 


or groups interested in putting America’s house in order. 


Send for a free copy of “ACTION.” It explains what 
A.C.T.1.0.N. is and proposes to do. It lists booklets, 
research, check-lists, and other material which can help 
you. Address P. O. Box 500, Radio City Station, New 
York 20, N. Y. 


American Council To Improve Our Neighborhoods 


FOOD ENGINEERING, NOVEMBER, 





1955 





PROFESSIONAL SERVICES 


PROCESSING PROBLEMS — PRODUCT DEVELOPMENT MARKET RESEARCH 

—PLANT LAYOUT and DESIGN—PACKAGE DESIGN and TESTING MANAGE 

MENT — PUBLIC RELATIONS — GENERAL CONSULTING — PATENTS 
CHEMICAL, BACTERIOLOGICAL and NUTRITIONAL ANALYSIS 





BAKERY ENGINEERS Consult STRASBURGER & SIEGEL 
Semnpetiont Doapeltiets these SPECIALISTS Cemate Macterologits Pad Technolog 


xclusively for 








Let them save your time by bringing their 
broad experience in their specialty to 
bear on your problems 


The Baking Industry 


» W. Wacker Drive Chicago, Il 


Andover 3-6528 




















4 PAUL BISHOP & ASSOCIATES GUSTAVE T. REICH & ASSOCIATES 


Registered Professtonal Engineers 


Hstablished 1946 ‘ ; te fhe Feet saneen 
jalizing ir COMPLETE CONTINUO!L PROC! ' 
Food and Chemical Process 

Consultation Surveys Design 
ngineering Eztimate Supervisior AUTOMATION 
#ruction, Inst ation and Start-t 


e Dist 


ternationally Knowr i 


Champalg Tilis 














FOOD DEVELOPMENT LABORATORY SCHWARZ LABORATORIES WALTHAM LABORATORIES. INC 

Se oe ao oe Food Plant D “and Proce 
; ' ; \ ) ! Peatio 
la I tate ' : AMPLING 











LEWIN ASSOCIATES FOSTER D. SNELL WISCONSIN ALUMNI 


Induatrial Coneultants RESEARCH FOUNDATION 
DAVID N. LEWIN, PhLD., FOOD CONSULTANT j OKY PANEL TEST i’ mt Keone Co ta ' 
JOSEPH DD, LEWIN, CONSULTING ENGINEER . 
De Layou Inve ation Consulta 

' Rep 
tal ‘ Dairy P 
Ihr hreez ‘ 

















the advertisements on the 
following pages 


are live opportunities in the field of food 
processing and distribution 





Each announcement represents a current in ~ og 
Want or Offering of an organization or QUALITY CONTROLLED TOASTED BREAD 
individual in the field, with some ele i tains PT A tee cate 
ment of profit in each for whoever can or grinds if required, Manufactured and flash CARROT OIL 
fill the need. Some have money-saving oe oe aS at hg ; 

possibilities, others are opportunities for Custom made turkey stuffing mixes, prepared and 

more business; many are employment op len, at eeetiies esd anes. makes food 
portunities; still others offer property, or FS-8222, | 

err used or surplus new equip ) W. 5 Bt, New Fork 80 golden yellow 
men 











“Searchlight” advertisements are con like butter, contains carotene. Carrot « 
f and each pound conta 


stantly changing. New opportunities are WHERE TO STORE erirected from carrots, and each pound contain 


constantly finding their wer into this for taminizing foods beea 
’ i oods b ine 
ol} and because it contrib 


great Want medium, each issue. Regular t ‘natural vegetable 
reading of the “Searchlight” pages can FROZEN FOODS a eal a 
be as important to you as reading the ‘ colot rr ol 
editorial sections; Editorial matter is Toteel fate y ki 
NEWS OF OPPORTUNITIES offered in 


the industry QUAKER CITY ‘ee FOR BOOKLET 


: TORAGE CO., INC. ae oe | 
for EVERY business WANT ria apes oman ager an an harmattcl 


4 “” 
Write today 


“Think SEARCHLIGHT first” 3 WAREHOUSE LOCATIONS NUTRITIONAL RESEARCH ASSOCIATES 
Proper Temperature for Frozen Foods 205 Broad St., South Whitley, ind 
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EMPLOYMENT OPPORTUNITIES 


this section include all employment opportunities—exective, management, technical, selling, office, skilled, manual, etc 


Positions Vaecent Civil Service Opportunities Employment Agencies 
Positions Wanted Selling Opportunities Wanted Employment Services 


/ a 
( NATIONAL” ne ee Selting Opportunition Offered Labor Bureaus 
| DISPLAYED RATES — UNDISPLAYED 


{ The advertising rate is $18.00 per inch for al) advertising ap $1.50 per tine, minimum 3 tines. To figure advance payment 
\ pearing on other than «@ contract basi Contract rates quoted count 5 average words as a line 

. = foquen Box Numbers—counts as | line 
iy re 


An advertising inch is measured %” vertically on a column—% Discount of 10% if full payment made in advance f 
f oluinnie 1) inches Ww & page eculive inserlions 
\ . 


Agency Commission Not subject to Agency Commission 


» FOOD ENGINEERING, 330 W. 42nd St., N. Y. 36, N. Y. for December issue closing November 21st 








FOOD TECHNOLOGIST SALESMEN 


Staff position in Research and Devel | For canning machinery soles and customer con- 
ypment Division of a large manufacturer tact work. Several openings available. Appli FOR RATES 
with excellent surroundings in Central cants with mechanical or chemical engineering 


Ohio. Duties will include customer pack degree and cannery experience preferred 
aging problems and development of our Please send resume of education, experience 

own products. Substantial background in references, salary requirement and recent OR INFORMATION 
chemistry, bacteriology and foods desired. photo, if available, to 

This is @ permanent position with oppor 
tunity for a qualified man. All replies 
strictly confidential. Send details of back Food Machinery } A Chemical Corporation see 1e1 
ground and experience to HOOPESTON, ILLINOIS About Classified Advertising 


-40O50, | Mr 


Canning Machinery Division 


Attention: JOHN R. HUGHES, Personnel Mgr 





MECHANICAL ENGINEER Pon WE NEED : Contact The McGraw- 


Design and tnetall New Projects 


you are @ graduate mechanical engineer and have FOOD TECHNOLOGISTS and . . 
roximately 10 years experience in @ process in FOOD CANNING CANDIDATES Hill Office Nearest you 
ry~—food, chemical, oil, rubber—investigate this —junior to top-level 
ening in the targest plant of one of the largest 
companies in the nation. Prefer under 38 Call, write or wire: 
years of age. Salary around $10,000 depending upor Gladys Hunting (Consultant) 
experience Please submit detailed resume | Drake Personnel, Inc. 


P-6117, 3 Engineering 220 S. State St., Chicago 4, 111 ATLANTA, 3 LOS ANGELES, 17 
V vi 6,N.% HA rrison 7-8600 1321 Rhodes- 1111 Wilshire Blvd. 
Haverty Bldg. MAdison 6-4323 
LEGAL NOTICI WAlnut 5778 Ww. WOOLSTON 
rATEMENT REQUIRED BY THE ACT OF AUGUST W. LANIER 
191%, AS AMED 


‘ y VD BY rut ACT OF 
MARCH 3 ’ AND JULY +4 ! ¢ 
) Unit 
































nite ute te rT NEW YORK, 36 
POSITIONS VACANT NOMANAGEMENT. AND BOSTON, 16 330 West 42 St. 
Engineer Draftsman capable of designing can i heer oa - : ponthiy ' 350 Park Square LOngacre 4-3000 
handling equipment and making can handling ee, ie eee, vas Sen oe oe Ayres HUbbard 2-7160 R. LAWLESS 
ind printed letter and | sine editor, and sales manager ts: Publisher McGra P. McPHERSON W. SULLIVAN 
irawing abilit Ee Palior. Prank K. Lawler, 330 West D. COSTER 


Food Engineer 


; ow York 86.6 Y. CHICAGO, 11 
Selantl dad’ padtoning secon Wait 1g tape # nubiishing 520 No. Michigan PHILADELPHIA, 3 
I i Engines ae. Sor oe Se wee BS ig Fy MeGr Ave. 17th & Sansom St. 
Accountant with knowledge of reducing cost | /!'". 4 P ‘ten? me Mh + a MOhawk 4-5800 Rittenhouse 6-0670 
“ + al) yrapaemmselinans 30 West 68s Soe 5 &f “ H. BOZARTH E. MINGLE 


W. HIGGENS J. WILLIS 


ping close ee 


EMPLOYMENT SERVICE 


Salaried Personnel, $5,000-$30,000 This 
4 CLEVELAND, 15 PITTSBURGH, 22 


oan Pyne — ‘ pHa of = P ow aoe ~% penny I s 6 n ar hol ‘ nm el 1510 Hanna Bldg. 919 Oliver Bldg. 
erentowhie ; ' ' ' wee . SUperior 1-7000 ATlantic 1-4707 


fidentia er ce eatabl ed 


ersonal consultation 1 pany en trustee or in ony other héuclary teletion, the C.J. LOUGHLIN C.J. LOUGHLIN 
i Thaye enning Dept 1 ame e pe ' r wi ¢ 
Mancheste Vermont 


! 


POSITIONS WANTED ers who do not-appear upon the books of the eompany DALLAS, 2 ST. LOUIS, 8 
of & bona fide owne Adolphus Tower 3615 Olive St. 
Sanitation Director: Sixtee e eri wear 1 *"RLISHING COMPAN ‘ 
allows’ gulator y gene on, if vate Industry. an mie: 7 GERARDI \ Pre ‘ r Main & Akard Sts. JEfferson 5-4867 
pine ‘ ~ graduate My knowledg ous pam nt . Se ' e % aay J. CASH H. BOZARTH 


ELVA G. MASLIN 








When Answering DETROIT, 26 SAN FRANCISCO, 4 
BOX NUMBERS .. 856 Penobscot Bldg. 68 Post St. 


Plant Manager -Research-Bacteriologist. Tech. | WOodward 2-1793 DOuglas 2-4600 
il direct nf arwe dairie candy, choce to expedite the handling of your correspond : am 
er rnd baked gax plant Know ence and avoid confusion, please do not L. SEEGAR E WYCOFF 
yusine siminiatration, quality « address a single reply to more than one 
oduet I individual box number. Be sure to address 
I 1} separate replies for each advertisement 
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cases SEARCHLIGHT SECTION wvensnc 


BUSINESS OPPORTUNITIES 


UNDISPLAYED RATE; 


$1.50 a line, minimum 3 lines 
average words as a line. 


PROPOSALS, $1.50 a lirie an insertion 


To figure advance payment count 5 


EQUIPM 


The advertising rate is 


other than a contract basis. Cor 


AN ADVERTISING INCH 
30 inches 


columns toa 


BOX NUMBERS count as one line additional in undisplayed ads 


DISCOUNT of 10% if full payment is made 


in advance for 
secutive insertions of undisplayed ads (not including proposals) 


Send NEW ADVERTISEMENTS to N. Y. Office 


EQUIPMENT WANTED or 
Displayed Style 


four con- 


330 W. 42nd St., N.Y 


36, N. Y. for Decen 


ENT - USED or RESALE 


DISPLAYED RATE 
$13.25 per inch for all advertising appearing on 
tract rates quoted on request 


is measured % inch vertically on one column 


page 


FOR SALE ADVERTISEMENTS acceptable only ir 


embe Zist 


ng Nov 











FOR SALE BY OWNER 


ROTARY DRIER, Counter 
edie food products, Drum 
crane irive 
levice convey feed and 
! 152 Price: $6000 
TOLHURST CENTRIFUGE Suspended 40 
monel, perf. baske amd curb. Uniloader i t 
running conditi $3500 


EIGHT PFAUDLER 
Horizontal ted 
gal. ea. With a ators, mot 1 therr 


tore Only $250. ea 


GLASS.- podick a TANKS 


Sanitary n 


HAND LIFT-TRUCK for skid Platt 2”x18” 
Height 9%2 Half-price @ $125 


VARIOUS LABORATORY EQUIe MENT (a 
60% of cost, 2 Beckm an Bie | 
2 RaL Hand Ret ractom i tab autocl 
Sterilizing Oven & Incubat r Becke Chainor i 
Balance. Solubridge Conductivity Meter. 2 
triple- beam bal: ance 


Kjeldahl 


Furnaces. Torsion and 
Sieves. Bantam Deminer 


MAPLE LEAF MILK CO. 
Neenah, Wis. 
Tel: PA 2-4503 & PA 2-2363 


alizer 








FOR SALE 


Mayonnaise and Salad Dressing Machine 
30 oal. “CASE” Emulsifier & Homogenizer Model 
8-50. Complete machine & Pump staintess S. Ma 
chine complete with tanks for mixing and holding 
oll, vinegar & water. Wiil mix, finish and pumo 
to filler 30 gals. every 3 or 4 minutes. New cond: 
tion $1,650.00 
McARTHUR FOOD PRODUCTS CO 

8029 Jensen Houston 16, Texas 








For Sale 
PICKLE PLANT 


All machinery and equipment complete. individ 
wal items or in tots. Building also available or 
lease or purchase basis if desired. Located midwest 


BO-7955, Food Engineering 
20 No. Michigan Ave., Chicago 11 


SIMPLE ARITHMETIC 
GOOD REBUILT 
EQUIPMENT 
SAVES YOU 








Ss 1 


Let GAO ouore ON Your NEEDS 


Cappers 
Centrifugals 
Choppers 
Clarifiers 
Coating Pans 
Colloid Mills 
Columns 
Conveyors 
Cookers 
Coolers 
Cutters 
Dicers 
Dryers 
Evaporators 
Expellers 
Fillers 


FIRST MACH 


Filters 
Grinders 


Heat Exch 


Kettles 
Labelers 


Brewery — 
Pec 





Can 


Hammer Mills 


Homogenizers 
Juice Extractors 


Complete Plants. 


Cotton Seed Oil 
Fruit Juices — 
Vegetable — Fruit 
ning 


Mixers 
Ovens 
Presses 
Pulpers 
Pulverizers 
Reactors 
Retorts 
Screens 
Sifters 
Slicers 
Sterilizers 
Stills 
Tanks 
Vacuum Pans 
Viscolizers 


INERY CORP. 


angers 


- Distillery 
tins 


Yeast 





FRED R. FIRSTENBERG, Pres. 


209-289 Tenth St., Brooklyn 15, 


N. Y. Phone: STerling 8-4672 














Your inquiry 
will have 


Special value... 


If you mention this magazine, 
when writing advertisers. Natur- 
ally, the publisher will appreciate 
it... but, more important, it will 
identify you as one of the men the 
advertiser wants to reach with this 
message ... and help to make 
possible enlarged future service to 
you as a reader. 





WANTED 








Clybourn Packaging Machine 


Kindly state in first letter full details and 


price 
W.-8155, 1 





FOR SALE 
150 8Q. FT. ST. ST 
HEAT EXCHANGER 
4,000 GAL. ST. ST. SANITARY AGI 
TATED TANK, INSULATED 
GLASCOTE, 2,500 GAL. 8ST. ST 
TARY AGITATED TANK 
ROGERS, 48°° VACUUM PAN ST. 8T 
SANITARY 
MOJONNIER, 72 
ST. SANITARY 
HEIL, 2,400 GAL. ST. 8ST. SANITARY, IN 
SULATED TRUCK TANK WITH UNDER 
CARRIAGE 
A. O. SMITH, 14,000 GAL 
STORAGE TANKS 


BEST EQUIPMENT COMPANY 
617 Davis Street Evanston, Illinois 
DAvis 68-0926 


ACME SANITARY 


SANI 


VACUUM PAN 8ST 


GLASS LINED 














WANTED 
Sharples Super-D-Canter 


Centrifuge or Nozijector 


W-8168, I ‘ 
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IN STOCK 


Cappers: Capem, Titecap, Swanson, U. S 
automatic and semi-automatic. 

Centrifugals: Fletcher 12” copper, 17” 
stain. steel, 20” lithcoated, Tolhurst 26” 
copper 

Clarifiers: De Laval model 84-51 
Sharples Vaportite, st. steel 

Collectors, dust: bag 5” dia. x 2'2' to 5’ 
long, steel 

Condensers: stainless steel and copper 

Conveyor, port. Rapid Standard, 16’ Ig 

Conveyor Tables: belts from 512” wide x 
12’ long and up 

Cutter, Bone: Wausau, 5 hp 

Cutters, silent: Buffalo 32” and 43” 

Dicer: Sterling model EMIC-1/N2 

Dryer: Devine 2 x 4’ vac. drum, st. steel 

Dryers: vacuum shelf, Stokes 20 shelf, 
Devine 10 shelf. Devine 20 shelf 

Extractor: Troy 26” monel basket 

Feeders: Syntron F-22, 10 x 36” trough 

Fillers, liquid: Peerless 6 valve, Cass gross 
weight, siphon and vac. types 

Fillers, piston: Stokes, Colton, Elgin, Filler 
Machine Co. for jars, tubes 

Fillers, powder: Speedee, Triangle, Stokes 
& Smith, Ferguson 

Filter Presses: Sperry, Shriver 6-36", 
cessed and plate and frames types 

Filters: int. pressure Alsop, Sparkler, 
Lomax, Industrial, Sweetland 

Filter, vacuum: Oliver 2x1‘, Denver 1x3’ 

Fryolators: Pitman gas fired, 18” well 


AT LOEB'S 


Homogenizer: 400 GPH. st. steel, Man 
ton-Gaulin 
Kettles: Stainless steel 5 to 300 gal., with 
and without agitators, aluminum 40 to 
100 gal 
Labelers: Burt, Knapp, New Jersey, World, 
Ermold—auto. and semi-auto 
Mills, attrition: 30° 40 hp. 
Colloid: Premier 3 hp. and 5 hp 
Hammer: Mikro 1SH, 2DH, 2TH, Gump 
#1, Prater, Raymond, Jay Bee, Jeff 
rey 30 x 24”, Williams #2 and BX 
Mixers: Dough type single and double 
arm, 5 to 100 gal. 
Powder: 50 to 2000 Ib. capacity 
Portable Electric: 4 to 5 hp. 
Pasteurizer: Wallace-Walker plate type, 
200 GPH., st. steel 
Press: Dewatering Davenport 3A. 
Pumps: Centrifugal, rotary, gear, vacuum, 
all types and sizes 
Retorts: 42 x 72” and 24 x 30”. 
Screens: Rotex 20 x 48”, 42 x 84” 

Roball 40 x 120” stainless steel 
Selectro 4 x 10’, Abbe Blutergess #1. 
Sealers, carton: Standard-Knapp, Ceco, 

Triangle, Packomatic 
Sterilizers: Climax 20” x 36” jacketed 
Still, water: Precision 100 GPH 
Tablet Presses: single punch and rotary 
Tanks: Glass lined, various sizes 

Stain. steel 25 gal. to 1200 gal 
Viscolizer: 150 gal. Cherry-Burrell 





| Davenport rotary DRYERS: (2) 3! 


2' dia., 18’ long, stainless steel, 


with stainless steel lifting flights. 





Send us your inquiries and list of idle equipment. 


LOEB EQUIPMENT SUPPLY CO. 


820 West Superior St. 
Telephone: Seeley 8-1431 


Chicago 22, Ill. 
Our 31st Year 


HERE’S REAL 


STO SAVING! 


Buy with Confidence—‘‘Consolidated” 
Pneumatic Scale Packaging Unit, Double 
Drum Driers, from 24” x 36" to 42” x 120”. 
Sperry 18 x 18” Plate and Frame Filter 
Presses, 3 #12 Sweetiand Filters with 48 
bronze monel covered leaves. Day 730 
Jacketed Imp Mixer. Horizontal Dry Pow 
der Mixers, Fillers, Cappers, Driers, 
Tanks, Kettles, etc. 


Wanted: Your Idle Machines or Plants 
Our 38th Year 


CONSOLIDATED 


PRODUCTS COMPANY, INC. 


56 Bloomfield St. Hoboken, N. J. 
Tel.: HO 3-4425 N.Y. Tel.: BA 7-0600 








December Specials 


347 SS Tank, 10'/2'x21'8’’x'%4’, 13,500 gals. 
Lee 500 gal. 316 SS Still Complete Unit. 
Ertel 15x15” SS Filter Press New. 
Siandard-Knapp Wrap-around Labelers. 
Premier 8’ SS Colloid Mill, 30 HP mtr. 
Pneumatic Scale Labeler, serial 9894 
MRM S/S 12 spout Rotary Vac. Filler 
Phila. 2 piston S/S Filler, with motor. 
Resina Capper, LC2, up to 80mm. 
Capem SIF Capper, Caps up to 88mm. 
S/S Pasteurizer, 200 gal. Jktd. & Agtd. 





NEW—STEEL & S/ MIXERS 

KETTLES, TANKS & DRYERS 

Fabricated to your Specifications 
Engineering Advice Available 


WE BUY COMPLETE PLANTS 
OR SINGLE UNITS 
What Have You For Sale? 
YOU CAN BANK ON 


EQUIPMENT CLEARING HOUSE, INC. 


111 33rd Street, Brooklyn, N. Y. 
SOuth 8-4451 4452 8782 























FOR SALE 


1--Rogers 48" Stainless Steel Vacuum Pan 
|--Bullovak #6.5 Stainless Steel Double 
Effect Evaporator—-588 sq. ft. 
Conkey Triple Effect Evaporator, Her 
culoy tubes—-1900 sq. ft.-UNUSED 
Goslin Birmingham Quadruple Effect 
Evaporator, copper tubes—-6685 sq. ft 
Bowen 5 dia. Stainless Steel Spray 
Dryer 
Overton 24° x 60° Double Drum Dryer 
UNUSED 
Niagara 7110-20 Stainless Steel Filter, 
110 sq. ft 
Ammonia Compressors: York 11 x 13; 
Frick 9 x 9; Frick 8 x 8 
Triangle G2-C Elec Tri Pak Weighers 
and Fillers 
Triangle U.1 Semi Auto-Auger Filler, 
non corrosive 
of Power Conveyor in Closed Brewery 
14,000 gal. Horizontal Glass Lined 
welded Tanks, A. O. & 


——— U 
vi FT 


1411 WN. 6TH ST 
PHILA. 22, PA 


2400 Horiz. St. St. Tanks with Side 
Agit. 

10,500 gal. Horizontal Stainless Steel 
Tank. NUSED 

2500 gal. Glascote Horizontal St. St. 
Milk Storage Tank 

2000 gal. Vertical Stainless Steel Tank. 
UNUSED 

2000 gal. Vertical T347 Stainless Clad 
Jacketed Vacuum Receiver 

Stainless Steel Tanks-——30 gal. to 6500 
gal. 

Stainless Steel and Stainless Clad 
Steam Jacketed Kettles, 40 gal. to 500 
gal. 

Mojonnier Stainless Steel Vacuum Fil 
lers, model 

Hope type 18 Semi-Auto Single Piston 
Filler, St. St., Rising table, agitated 
hopper 

Patt..Kelley Twin Shell St. St. Blenders, 
5 & 10 cu. ft. 


EQUIPMENT CORP. 


~~ Sill 4-7210 


WE HAVE IN STOCK 
FOR IMMEDIATE DELIVERY 

THE FOLLOWING TYPES OF EQUIPMENT 
BOILERS 
CANNING 
CONFECTIONERY 
DAIRY 
FILLERS 
MATERIAL H fet 

TED KE R SMALL 
meat ‘PACKING STEEL TANKS 


Consult Us for vou Food Processing Equipment 
Us Your inquiries 
We Buy "One item or Entire Plants 


AARON Equipment Company 


1347 Se. Ashland Ave., Chicago &, Iilinols 
PHONE: CHesapecke 3-5300 














FOR SALE 


12” Star Filter, Model 40-8 with Pump 
1800 gal. 8.8. Truck Tank, Insulated 
Frick Evaporative Condenser, 20 tons 
60 gal. Groen 8.8. Clad Jkt. Kettle 
100 to 300 gal. S.S. Mix Tanks, — jkt 
400 gal. Vert. 8.8. Tank, ingst., 
300 gal. Horiz. 8.8. Tank, 3 x ,* ee 
650 gal. Horiz, 8.8. Tank,( 4° x 7’. 
5 ft. 8.8. Vacuum Pan with accessories 
60” Centrifugal Extractors, Type 2316 6.5 
26” Centritugal Extractors, 3 P 
42” x 120° Double Drum Dryers 
os to 1,500 gal apes tong or Viscolizers 
Freon Compressor Un 
000 a Glass Lined Foohe, caowigtes 
B Waukesha Pumps, | 
with Pavesi Coolers, Fillers, “washers 


Send us your inquiries 
LESTER KEHOE MACHINERY CORP 


1 East 42nd Street New York 17, N.Y 
Murray Hill 2-4616 
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SEARCHLIGHT SECTION 





Tremendous Stock of 
Modern Rebuilt Machinery 


FILLERS & CAPPERS 
Filler, Hope, Elgin S.S. Piston Fillers 
Elgin 24-Head Rotary Vacuum Filler 
Resina LC Automatic Capper. 
Stokes & Smith Gl, G2, G6 and HG88 
Duplex Auger Fillers 
Triangle Package Models A3, G2C, G2S, 
A6CA Elec-Tri-Pak Fillers. 


Horix 14-Head Rotary Filler. 
Pfaudler King C9 Stainless Steel Rotary 
Gravity Filler. 
MIXERS 


Day, Robinson Dry Powder Mixers and 
Sifters, from 15 up to 10,000 Ibs. 


850 gal. Steel Vertical S. J. Mixer, M.D 
Day, New Era, Hottman Mixers 2 to 3500 





gals. with and without Jackets, Single 
and Double Arm Agitators 

Mikro 3TH, 2TH, 1SH Pulverizers 

Rotex, Day, Robinson Sifters 


WRAPPERS 


Very modern Pneumatic Scale Packaging 
Unit consisting of high speed Carton 
Feeder and Bottom Sealer, 2—Two 
Scale Weighers, high speed Top Sealer 
with Compression Drying Unit, Glue 
Tight Wrapper, Interconnecting Con 
veyors. 

Stokes & Smith Model BB Transwraps 

Doughboy, Amsco Rotary Bag Sealers 

Standard-Knapp No. 429 Carton Sealer 

Hayssen, Package Machy. Co. FA, FA4, 





Established 1912 


DF, CA2, Miller, Scandia and Oliver 
Automatic Cellophane Wrappers 


Hudson Sharp Campbell Auto. Cellophane 
Wrappers, Models 2W8 and 2W10 


LABELERS 


Burt AUB Wraparound Labelers, | gal 
Pony M, ML, MX Labelrites 


MISCELLANEOUS 


Brown PFM Auto. Bag Filling Machine 

Fitzpatrick “D” Stainless Steel Commin 
uter 

Charlotte 3 HP Monel Colloid Mill 

F. J. Stokes Models E and RBB Tablet 
Machines 

Colton 2 3RP, 5'2 T Tablet Machines 


Available For Immediate Delivery At Bargain Prices 


Act Now For Choice Selection 


UNION STANDARD EQUIPMENT (CO. 
318-322 Lotayette Street 


New York 12, N. Y 


TOP PRICES PAID 
FOR YOUR 
SURPLUS EQUIPMENT 








FORCED 10 MOVE 


Our property has been condemned with 
others to make way for a housing project 
We are forced to move and will be in 
Newark, N. J., approximately Feb. 1, 1956 
at an address to be announced 

Contact us now for real buys. It costs 
money to move and we do not wish to 
move anything. 


SPECIAL OFFERING 


Complete Crystallizing and Filtering unit 
installed 1951, used on Epsom Salts, ca- 
pacity 1670 Ibs. crystals per hr 
Swenson Continuous Rubber Lined Vac. 
Cooling Crystallizer. 
Feinc 6’ dia. Horiz 
construction 
Shriver 30” plate & frame Filter Press. 
2100 Gal. S/S Horiz. Tank; Pumps; Tanks; 
Kettles 
All units in very good cond ‘tion 
We buy your surplus. 


THE MACHINERY & EQUIPMENT CORP. 


533 West Broadway, New York 12, N. Y 
GRamercy 5-6680 


Harry Peariman, Pres Bill Wolf, Vice-Pres 





Filter S/S and Steel 








FOR SALE 


38” Copper Coating Pans with stem colis 

300 gal. Copper Still with condenser and tank 

100 qt. 3 speed Read Master Mixer 

80 qt. M-80 4-speed Hobart Mixer 

100 gal. Copper Stean Jacketed Mixing Kettle 
York Freon Compressor with i', HP 3 phase motor 
Burns Split Nut Peanut Biancher 


SAVAGE BROS. CO. 





SPECIAL OFFERINGS 


MODERN PACKAGING EQUIPMENT 


STANDARD-KNAPP Model 429 Case 
Sealer and Compression Unit 

PNEUMATIC SCALE COMPANY Carton 
ing Line, Consisting of: Automatic 
Feeder, Bottom Sealer, Filler, Top 
Sealer & Compression Unit 

PNEUMATIC SCALE COMPANY Tight 
wraps, High Speed. 

PNEUMATIC SCALE COMPANY, WORLD 
and PONY fully automatic and semi 
automatic Labelers, 60-120 per minute 

CONSOLIDATED 4 and 3 Head Fully 
Automatic Cappers 

PNEUMATIC SCALE COMPANY and 

KARL KIEFER 16 Head Fully Automatic, 
Stainless Steel Vacuum Fillers. 

HAYSSEN Model 8-11 Cellophane Wrap 
per, latest type 

STOKES & SMITH Model HG, 84, G, GD 
and G6 Auger Fillers 

STOKESWRAP Model A with electric 
eye, counter, stainless steel auger filler 


Partial List—send for complete list of 
equipment in stock. 


ae 


PNEUMATIC SCALE Large Liners 
All Types of Bottling and 
Cartoning Equipment 
PACKAGE MACHINERY CO. Model FA 
or FAQ Cellophane Wrappers 


Will Buy Single Machines 
or Entire Plants 











ALLIED a co. 





7 BRILL ae 


+ « « IS THE BEST BUY 





SPECIALS 


1. R, 208 and 1%6 Ton Jet Retrigeration 
Units 


Huflovak 42”x.120" double drum Oryer 


Buflovak 6'x5'0” Monel single drum Fiaker 
Link Belt 64x24 
Louvre Dryer 
Struthers-Weile 5'x 
uum Dryers 

Rietx 40 Thermoserew 
Dryer 304 8/8 
Bird 18°x28" Co 
8/8 
AT&M 42 
2500 gal. Horizontal 8/8 Stovage Tank 


Heresite coated Roto 
nickel Rotary Vac 


crew Conveyor 


ntinuous Centrifuges 


"POPES PSL H SPSS HSEMESOVWBE 


suspended Centrifuge 8/8 


Sweetiand Filters j ) 10, #12 
Day, Cincinnatus, Sigma Blade Mixers 660 
250, 150, 100 and 60 gal 

Fitz, Model “D 
! 1TH Mikro Pulverizer 

Rotex Sifters 40 «120, 40° x8A", 20 a8 


Comminuter 


Visit us 
Philadetphia for the Chen 


at the Benjamin Franktin while in 


joal Show, Dex bth to ot 


RILI 


EQUIPMENT COMPANY 


ESS ST PSS SHSSH SOP SFSOSSEs 


2401 Third Ave, New York 51,6. ¥ 


4101 Sen Jacinto, Houston 4, Texas 














’ 4 
% ‘ 
OR 
* + 
: 4 
2636 Gladys Ave Chicago 12, 111 LPS SOOO SSSOOSSOSSOSSOSO 
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Abbott Laboratories 
Allegheny Ludium Stee! Corporation 
Allied Chemical & Dye Corporation 
Nitrogen Division 
Sernet Petrochemical 
/ 5 Mfg. Co 
Alun Cooking Utensil Co., inc 
American Molasses Company 
The Division 
American Trade Assoc 
Pilate Freezers, inc 


Bros ine 


Solvay Div 
Chaimers 


num 


Nulomoline 
Spice ation 
Contact 
Ashworth 


Amerio 


Babbitt 
Bahneon 
Bakelite 

Union C 


Steam Spec 
Company 
Company 
irbide & Carbon Corporation 
Baldwin-Lima-Hamilton 

Garnes Company, The W. F. & John 
Garry-Wehmiller Machinery Co 

Bowser, inc 

Bristol Company, The 

Buffalo Forge Company 

Buffalo Meter Co 

Bump Pump Company 

Burt Co., F. t 


aity Co 


Cambridge Wire Cloth Co., 
Canning Machinery Division 

Food Machinery & Chemical Corp..8, 
Century Electric Company 
Chemical industries Exposition 
Burrell Corporation 
Chevrolet Division of 

General Motors 
Chishotm-Ryder Co. ine 

Niagara Falls 
Chrysier Corporation 

Dodge Trucks 
Clark Door Company tncorporated 
Clark Equipment Company 
Colson Corporation, The 
Continental Can Company 
Corning Glass Works 
Crane Co 


The 


Cherry 


113 
TR229 
20-21 
BL200 
104 
106 
123 
194 


Flowsheet 
Crucible Steel Company of America 
Cyclone Fence Dept. Division of 


United States Stee! Corporation BR199 


Day Company incorporated 
De Laval Separator Co., The 
Delavan Manufacturing Co 
Deming Company, The 
Dodge Manufacturing Corporation 
Dow Corning Corporation 
du Pont de Nemours & Co., 
Kinetic Chemicals 


The J 


(Inc.), 
Division 


lectric Auto-Lite Company, The 
ntoleter Division, The Safety Car 
Heating & Lighting Company, Inc 
vans Research 
and Development 
xact Weight 


BL204 
BL202 


Corporation 
Scale Co., The 


TL230 
151 


alk Corporation, The 
alloy Company inc 
erguson Company, J. L 
irmenich incorporated 
iske Brothers Refining Co 
Lubriplate Division 
lorasynth Laboratories, inc 
ood Machinery & Chemical Corp 
Canning Machinery Division 
reezing Equipment Sales, inc 
Pull-out Flowsheet 122 
rick Co BR203 
ritzsche Brothers, inc 
ruehauf Trailer Company 
ulton Sy!iphon Division 
Robertshaw-Fulton Controls Company 


Gaylord Container Corporation 

General American Trans., Corp 
Tank Car 

General Electric Company 
Apparatus Division 14.15, 

Givauden Flavors, tn 

Globe Woven Beiting Co., Inc 

Goodrich Company, The B. F 

Gottecho, inc Adoiph 

Great Lakes Carbon Corporation 
Dicalite Division 46 

Greer Company, J. W Flowsheet 124 

Gustin-Bacon Manufacturing Company 59 


Third Cover 


TR203 


Hamiiton Copper & Brass Works 
Division of Brighton Copper Works 
Haynes Manufacturing Co 
Hoffmann-La Roche, Inc 
Mudson-Sharp Machine Co 
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ingersoll Kalamazoo Division 
Borg-Warner Corporation 
ingersoll-Rand ; 
ingredients for the Food Processor 
inland Steel Container Company 
international Minerals & Chem. Corp. 
Ac'cent*international Division 


Jamison Cold Storage Door Co 
Jeffrey Manufacturing Co., The 
Jenkins Bros 
Johns.-Manville 
Celite Filter & Pressing Aids 
F lowsheet 
Jones & Laughlin Steel Corporation 


178 
BL220 


The 
of Owatonna, 


Kelco Company, 


King Co The 


Ladish Co 

Tri-Clover Division 
La Porte Mat & Mfg. Co 
Link-Belt Company 
Lubriplate Division 

Fiske Brothers Refining Co 


239 
TL204 
17, 51 


R205 


149 
R209 
BR201 


Master Electric Company, The 
McGraw-Hill Book Company 
Meyer Machine Co. 
Minneapolis-Honeywell 
industrial Division 
Missouri Division of 
Resources and Development 
Monarch Mfg. Wks., Inc 
Monsanto Chemical Company 


Regulator 5 
38-39 


214 
183 


Nash Engineering Company 
National Starch Products Inc 
Neptune Meter Company 
Niagara Blower Company 
Nicholson & Co., W. H. 
Nitrogen Division 

Allied Chemical & Dye Corporation 
Norda, Inc 
Nutritional 


Research Associates 


Oakite Products, inc 


Ollgear Company, The 


Package Machinery Company 
Paimer Thermometers, Inc 
Penick & Ford, Ltd., Inc 
Pfaudier Co., 

Pfizer & Co., 

Pitney -Bowes, 

Pittsburgh Corning Corporation 
Pneumatic Scale Corp, Ltd 
Powell Vaives 


Quaker City Cold Storage Co., 


Reeves Pulley Company 
Refined Syrups & Sugars, Inc 
Richardson Scale Company 
Riegel! Paper Corporation 





SALES REPRESENTATIVES 
ATLANTA 3 William D. Lanier, Jr. 
801 Rhodes-Haverty Bidg....Walnut 5778 
BOSTON 16 P. T. Fegley 
350 Park Square Bldg. Hubbard 2-7160 
CHICAGO 11 Harvey W. Wernecke 
520 N. Michigan Ave. Mohawk 4-5800 
CLEVELAND 15 Thomas E. Taylor 
1510 Hanna Bidgq. Superior 1-7000 
DALLAS | . H. Cash 
First National Bank Bldg.. Prospect 7-5054 
DETROIT 26 Thomas E. Taylor 
856 Penobscot Bidg. Woodward 2-1793 
LOS ANGELES 17 W. C. Woolston 
1111 Wilshire Bivd Madison 64323 
NEW YORK 36 P. T. Fegley 
330 West 42nd St F. W. McCarthy 
Longacre 4-3000 
Edward A. Martin 
Rittenhouse 6-0670 
Edward A. Martin 
Atlantic 1.4707 
Evans Wyckoff 
Douglas 2-4600 
ST. LOUIS 8 Harvey W. Wernecke 
Continental Bidg. Lucas 4867 
LONDON, E.C. 4, ENGLAND. W. J. Tydeman 
95 Farrington Street 


PHILADELPHIA 3 
Architects Bldg. 

PITTSBURGH 22 
$19 Oliver Bidg. 

SAN FRANCISCO 4 
68 Post St. 
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SANITARY 
CENTRIFUGAL PUMPS 
for high ‘head requirements 


* 


* 
“~. 


# 
These well-known "“NOFOME” pumps, 

“ae formerly made by Specialty Brass 

Company, have been refined and are offered 


exclusively by TRI-CLOVER. 


Incorporating the latest design and operating 
developments, including the popular Carbon 
Rotary Seal, these improved “NOFOME” 
Sanitary Centrifugal Pumps are particularly 


r 
| 
| 
; oe 
| 
| 


applicable in beverage, food and dairy 
applications for meeting high head requirements, 


Here are a few of the “NOFOME” design * TRI-CLOVER “NOFOME” PUMPS are available in either 
Pedestal Mourt (top) or “Pump King” type (bottom) in a 


features: 3-bladed impeller gives maximum wide range of capacities for handling from 1,000 to 
280,000 pounds per hour (water or liquids of similar vis- 
z cosity). Heads up to 260 ft. available. Supplied with patent- 
are smooth—no pockets or crevices... heads ed inert carbon seals, or water-cooled rotary seals for a 
wide range of liquids and solids in solution 


efficiency without foaming or churning ... heads 


easily removed for thorough cleaning ... rotary 
seals located outside product zone 2 roller For further details on the full line of Tri-Clover Centritu- 
. gal Pumps write for Catalog No, 253 


bearings assure long life and quiet, 





trouble-free operation. , ‘ 
LADISH CO. | 
<7 fj 7, , , 
fJri-Clouwe DMuihsiow 
See your nearest TRI-CLOVER DISTRIBUTOR 
EXPORT DEPT., 8 So. Michigan, CHICAGO: U.S.A. Cable: TRICLO, CHICAGO KENOSHA WISCONSIN 
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BULK SWEETENER HANDLING 
SPEEDS PRODUCTION, CUTS COSTS 


1 FLOOR 
ls 
- \ } STORAGE TANK 
aitin 


BASEMENT LEVEL 


yrup, piped directly from 
travels in a closed, 

meter measures just 

ot sweetener, then 

tically. This auto- 

stem stops “man- 

ners, improves qual- 


see about auto- 








Sweetose never masks a flavor! 


Crystal clear, Sweetose syrup brings out full, fine 


flavor, retains natural color, improves texture. 

00? Om 6 
Want to pive ye r proce ed foods a real profit-building cor petitive advantage? ¢ 
You can with easy-to-use Sweerose, Scaley’s enzyme-converted corn syrup 
| « vith sucrose Sweetose Rives accurate sweetness control that means 1] 
balance: nmasked, delicious flavors. This remarkable liquid sweetener helps 
retain fresh, natural color and body and greatly improves the eye appeal of your 
products, Try Sweetose in your products soon, and ve its sales-building 
advantages to yourself, See your Staley representaty write us direct for 


more informatnion 


OTHER QUALITY PRODUCTS 


Regular, intermediate Corn Syrups 


® Conners Starches 
Sweetose . 


eT a) 
A. E. Staley Manufacturing Company, Decatur, Hlinois 
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j} READER SERVICE 


For Food-Plant Employees and Consultants Only 


Use this POSTAGE-FREE CARD to.. 


more information on package advertised or describe 
New quipment, New Packages, or Juste Off the 


Press 
FOOD ENGINEERING 


offered in this issue 


1 change of address 





FOR PRODUCT INFORMATION 
Circle 


page numbers at right. Suppliers will reply 
* 
direct to you. No obligation ae 
IMPORTANT-——FOR 
ADVERTISED ITEM 


THAN 


PAGES SHOWING MORE 


ONE 
USE THE GUIDE BELOW 


ED 


TORIAL 





2 TO ENTER SUBSCRIPTION 


® Use thi ror 


We'll bill you late 


3 TO ORDER REPRINTS (P. 
ye rcie ni 
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jive quantity. Well 


4 TO CHANGE ADDRESS 


@ Print your OLD address here 
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‘ ~7N V7 ry > 7 ry ry 4 ryote 
CHECK THE BOX AT THE BOTTOM 
... to see how Gaylord Boxes save you money in 
warehousing. 1 hey make possible taller sta: king 
; to better utilize your valuable storage space. | he 
; superior materials and precision construction of 
Gaylord Boxes help prevent "sta k-bottom bulge.” 


lor proof of how Gaylord Boxes can protect 
your profit, as well as your product, call your 


nearby Gaylord of rT @. 
CORRUGATED AND SOLID FIBRE BOXES + FOLDING CARTONS + KRAFT PAPER AND SPECIALTIES » KRAFT BAGS AND SACKS 


GAYLORD CONTAINER CORPORATION * ST. LOUIS 


OFFICES FROM COAS 





Here's the heort of the Duataire 
principle, Gas enters through top of 
filter tube (A). Dust is filtered out 
along length of filter surface and as 
it begins to build up (B), the slight 
change in differential pressure 
causes the reverse-jet blow ring to 
go into operation. This ring fits 
tightly around the filter tube and 
concentrates a jet of air (C) that 
blows from the outside inwardly 
through the filter fabric (D). 


As the ring moves up and down the 
tube, the fabric is flexed and blown 
at the same time, thus loosening the 
dust in small portions. The blow ring 
travels up and down the filter tube 
until the filter is clean, then auto- 
matically .tops until the tube again 


requires cleaning 


Cleaning action is uniform and 
steady. There are no sudden pres- 
sure surges as filter surface is 
cleaned — no destructive rapping or 
jarring operations to shorten life of 
filter element — no wide variations 


in gas flow or plant efficiency! 











If you use filter systems... 


CHECK THESE MULTIPLE ADVANTAGES 


If you use bag-houses or other similar collecting systems in your plant opera- 
tions, be sure to investigate the many vital advantages built into Western 
Precipitation’s new DUALAIRE Dust Collectors. Backed by the same well- 
known organization that pioneered commercial application of COTTRELL 
Electrical Precipitators and MULTICLONE Mechanical Collectors, DUALAIRES 
bring entirely new performance and efficiency standards to filter-type collec- 
tion systems. 

As outlined at the left, heart of the DUALAIRE is a reverse-jet blow 
ring that travels up and down the cloth filter tube, keeping it clean without 
the alternate choking and pressure surges characteristic of conventional 
rapping, vibrating, or jarring systems of cleaning off the collected dust. 


Result 


> UNIFORMLY LOW PRESSURE DROP is assured The Dualaire filter is kept constantly clean 

because the collected dust is removed steadily automatically — while it is filtering out the 
and in small increments — not by sudden surges! suspensions. The gas is filtered and the dust 
removed simultaneously — without interruption 





> UNIFORMLY HIGH EFT FNCIE as high as 





99.99% under actual field conditions — are Saves space, simplifies installation 


maintained by the constantly-cleaned filter sur >» MAXIMUM ADAPTAB Y to varying installa 
faces. There is no “choking” action — no varia tion requirements is assured by the ‘sectional 
tion in filter efficiency as dust accumulates! ized” design of the Dualaire. Each section 

> ER FILTER LIFE is obtained because the available in 5 different heights — and as many 
jar sections can be bolted together as desired to 
meet plant requirements. As needs increase 
simply add more sections! 








filter fabric is not subjected to destructive 
ring, rapping and vibration of conventional filter 
cleaning methods. The Dualaire cleaning action 
is gentle — yet far more effective! 


> EFFICIENT STRAIGHT-THRU DESIGN of filter 





REQUIRED to handle a tubes assures easier dust recovery, better flow 
given Capacity with the Dualaire because no Dirty gas enters top of tube, is filtered through 
standby sections need be provided for gas clean the walls, and dust drops by gravity through 
ing while other sections bottom of tube into collection chamber. Sepa 
are shut off for rapping rated material does not re-entrain in the gas flow 





Whicle WESTERN 


we eoampngl 


PESTON ERS AND MANUFACTURERS OF FOULIPMENT For 


COLLECTION OF SUSPENDED MATERIALS FROM GASES & LIQUIDS There are many other advantages built into the 


: DUALAIRE. For further details send for this 
Main Offices:1016 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA descriptive 12 page booklet. Or contact yous 
CHRYSLER BLDG., NEW YORK 17¢1N. La Salle ST. BLOG,, CHICAGO 2 nearest Western Precipitation representative! 
41252 PEACHTREER ATLANTA 5* HOBART BLDG., SAN FRANCISCO 4 
PRECIPITATION ). f ANADA, LTD., DOMINION SQ. BLDG., MONTREAL 


licensed by H. J. Hersey, Jr. 





